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New way to fight rancidity... 


guard flavor and aroma in cartons and wrappers 


impregnated with IQNOL, C.P. 


ANTIOXIDANT 


Oxycen, so necessary for human 
life, is the arch enemy of baked 
goods. It rapidly rancidifies fats 
and oils absorbed by wrappers and 
cartons, destroying flavor and 
aroma. 


You can protect your baked 
goods against rancidity by pack- 
aging them in cartons and wrappers 


SHELL CHEMICAL CORPORATION 
CHEMICAL SALES DIVISION, 380 Madison Avenue, New York 17, New York 


Atlanta - Boston - Chicago - Cleveland - Detroit - Houston + Los Angeles - Newark - New York + San Francisco + St. Louis 
IN CANADA: Chemical Division, Shell Oil Company of Canada, Limited - Montreal - Toronto + Vancouver 


impregnated with Ionol, C.P., an 
effective antioxidant that retards 
oxygen attack on fats. 


In tests, baked goods stored at 
85°F in boxboard cartons impreg- 
nated with Ionol, C.P. were free of 
rancidity at the end of 90 days. 
Without Ionol, C.P. protection, 
packaged baked goods stored under 
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similar conditions often rancidify 
within a week. 


Insure longer shelf life for your 
product and safeguard its reputa- 
tion by using packaging materials 
impregnated with Ionol, C.P. anti- 
oxidant. Write to the Shell Chemi- 
cal district office nearest you for 
names of suppliers. 





One whale = 50 horses 


Demand for meat for canned 
dog food has revived the U.S. 
whaling industry: The whale 
— being a mammal — can 
supply suitable meat, in bulk. 
One large processor has used 
as much as 4,000,000 Ib. A 
recent whaling article in the 
Saturday Evening Post notes 
that “the horse herds of the 
West are galloping into limbo, 
while at the supermarkets 
across the land, the cat and 
dog lovers are buying canned 
feeds as never before.” There- 
fore, the interest in whales. 
Even a medium-sized whale 
is the equivalent of 50 horses. 


Peeling tomatoes 
in Italy 


Volume peeling of tomatoes 
is a problem in Italy, where 
vast quantities are used in 
preparation of purees. A re- 
cently patented method prom- 
ises a solution. It has been 
found that if tomatoes are im- 
mersed for 30-40 seconds in 
brine at 5°F, and subsequently 
warmed for about 10 minutes 
at 86°F, the skins can be re- 
moved easily. 

The principle appears to be 
that at low temperature the 
brine freezes the cells beneath 
the skin and causes them to 
rupture. As a result, enzymes 
are released. These are acti- 
vated during subsequent heat- 
ing at 86°F. This results in 
skins being loosened from 
fruit, and they can then be 
washed off in a paddle-type 
washer. (Food Processing, 
Packaging, Marketing, London, 
England). 


Livestock branded 
with spray dye 


Identification marking of 
livestock is simplified by spray 
can packaging of special dye. 
Marks made by this method 
are stable to water but can be 
removed by scouring. (Du 
Pont Product Information 
Service, Wilmington, Del.) 
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‘Eyes have it’’ 


Electric eyes are a familiar 
means of control. However, 
it’s not often that as many as 
400 are used in a single in- 
stallation like that at the Mill- 
ville, N. J., glass container 
plant of Armstrong Cork Co. 
The photo cells assure regu- 
lated flow of cartons over con- 
veyors which serve packing 
stations at lehrs. Since empty 
cartons range from several oz 
to 3 lb, and full cartons up to 
65 lb, speeds throughout the 
system are controlled by 240 
individual motors and built-in 
braking devices for some de- 
clined areas. 


Cherry soup 


Preview of new _ cherry 
recipes for 1958 was held last 
month at the Cherry Lane Res- 
taurant, New York. Some 10 
new cherry recipes plus many 
new cherry pie ideas were an- 
nounced. Among dishes spot- 
lighted were Cherry Cerise, 
Cherry Bavarian, Cherry Muf- 
fins, Cherry Glazed Ham, and 
Cherry Soup. 


Ice still nice 


The old fashioned ice wagon 
is a relic, but manufacturing 
of ice is still big business. 
There are some 125,000 refrig- 
erated railroad cars to be 
serviced. Ice also plays a part 
in vacuum cooling of cars. As 
moisture escapes under low- 
ered pressure, ice is used to 
condense the vapor after it has 
escaped from the vegetables 
making up the vacuum-cooled 
shipment. Another channel of 
sale is through vending ma- 
chines, which dispense bags of 
cubes for 25c. 


Cow of another color 


Recent studies show that 
color of Hereford cattle does 
not influence rate and effi- 
ciency of gain. This contradicts 
a popular theory that yellower 
light-colored Herefords have 
better feed lot performance. 
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bring HAWAII 


to your products with 


RITTER 


pineapple flavors 


Four delicious forms: True-Fruit 
Wonex, Extra.Concentrated 
True-Fruit, Neorome Imitation 
Flavor and Pineapple Mercaptan 
MU OLCLN AC MOLL MAL ERAT ARO eae meh eels 
of wonderful Hawatian pineapple 
Flavors also made to vour 


specifications. Write for samples. 


F. RITTER & CO. 


1001 Goodwin Ave., Los Angeles 39, Calif 


Ria LeU Le 
Branches throughout the World 
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@ We don’t know what the foods of the future will be like—but we do know 
that today’s housewife is constantly searching for the new and excitingly 
different in food cuts with which to tempt her family’s jaded appetites. 


@ This challenge to modern food packers for freshly different, taste-tempting 
food cuts is being continually met by Urschel research and new designs in 
precision, high speed cutting equipment. The Urschel Model W, for example, 
started a consumer swing to French Style Bean Strips (made from round 
podded beans); the Model GK made possible perfect crinkle-cutting of pota- 
toes, beets, carrots, pineapple and melon on a high production basis (up to 
10 tons per hour). Another Urschel unit changed the same raw product 
from a Standard to a faster-selling Fancy Grade. 


@ What shapes of foods to come? You name them, and chances are excellent 
that Urschel engineers can produce the precision, high production units to give 
you the new, interesting food cuts you want to increase your sales. 


Write for complete information. 


URSCHEL 


LABORATORIES inc. 


VALPARAISO INDIANA 


Designers and manufacturers of precision, high speed cutting equipment for food products 


Be sure to stop at Urschel Booth No. 13, Canner’s Show, January 18-22, Atlantic City. 
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New products and 
business survival 


What’s on the mind of 
leaders of the food industry as 
we go into 1958? A lot, 
judging by the statements 
which they sent to the Putman 
publications covering the food 
industry. 


In this issue of FOOD 
PROCESSING we cover their 
views as they are of interest to 
our readers—those responsible 
for making foods and 
developing new processes and 
products. 


What these leaders said that 
was of significance primarily 
to management concerned with 
marketing and selling food 
products is presented in the 
January issue of our associate 
publication, FOOD 
BUSINESS. 


Together, these two 
magazines have a circulation 
over 60,000, of which FOOD 
BUSINESS accounts for 
21,000 and FOOD 
PROCESSING, 39,000, with 
practically no overlapping. 
That’s a lot of circulation and 
a lot of readers, but the food 
industry is big business! 


It is interesting to note that 
the industry leaders after years 
of stressing process and 
product improvement are now 
also stressing the development 
of new products. 


As is pointed out in the 
commentary on page 27, this 
race for new products is 
actually the race first for a 
better profit structure and 
finally for business survival 
itself. This important subject 
is one which FOOD 
PROCESSING will continue 
to cover in 1958. 
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EDITOR 
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There are more than 150,000 brand names registered in 
the United States—competing for the customer's attention. 


In this “battle of brands” brightly printed Gaylord Boxes 


Advertising Representatives and 
offices on page 94 


are a vital link in the chain of visual impressions that pays Subscriptions 

off in sales. Qualified-Reader Subscriptions are 
eae e Pate accepted from selected management 

This is true because Gaylord excels in printing. Gaylord and Sd Key-men in the food 





industries without charge. To apply 


has th jali: i d equi; 
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Tenox BHA 


Butylated 
Hydroxyanisole 


Nada ap tay tartan da 




















AN ANANARAR 


You can choose 
from the 

widest range of 
food-grade antioxidants... 






Tenox BHT 


Butylated 
Hydroxytoluene 






RAB IAA AGO. 


! Tenox PG 


Propyl Gallate 











Tenox 4 


Solution of 
BHA and BHT 









Tenox 


Solution of B}4A, 
PG and Citric Acid 












Tenox 2 


Solution of BHA, 
PG and Citric Acid 




























enox $-1 


Solution of PG 
and Citric Acid 


Tenox R 


Solution of BHA 
and Citric Acid 








Tenox 6 


Solution of BHA, BHT, 
PG and Citric Acid 











...when you order by this label HTD. 


Eastman CHEMICAL PRODUCTS, INC. 


SALES OFFICES: Eastman Chemical Products, Inc., Kingsport, Tennessee; New York City; Framingham, 
Mass.; Cincinnati; Cleveland; Chicago; St. Louis; Houston. West Coast: Wilson Meyer Co., 

San Francisco; Los Angeles; Portland; Salt Lake City; Seattle; Denver; Spokane; Phoenix. 

Canada: P. N. Soden Co., Ltd., Montreal, P. Q.; Toronto, Ontario. 
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letters from 
readers 





Readers are invited to submit 
their comments to: 

The Editor, FOOD PROCESSING 
111 E. Delaware Pl., Chicago 11, 
Illinois 


Food Facilities Engineering 


Ithaca, N.Y.—Your article on 
page 24 of the October issue states 
that I would be one of the instruc- 
tors [of a newly organized course 
on hotel administration]. For your 
information, I am the only one at 
the present time and have been 
given the title of Professor of 
Food Facilities Engineering. It is 
the highest possible position the 
University could give. 

J. EARLE STEPHENS 

School of Hotel Administration 

Cornell University 


@ Foon Processinc inadver- 
tently erred in the short arti- 
cle in question. We thank 
Professor Stephens for his 
correction. 

—EDITOR 


Everybody Wants to be 
a Truck Driver 


Lawrence, Mass.—Your com- 
ments on the “truck driver short- 
age” in the October issue couldn’t 
be further from the truth. We all 
agree that it is a fact that qualified 
nontechnical personnel are becom- 
ing scarce with today’s trend 
toward education, due to both in- 
dustry and government aids to free 
college education. However, of the 
non-college men available, truck 
drivers are the most abundant. 

My experience shows that nine 
of every ten unskilled workers pre- 
fer truck driving to all other oc- 
cupations. The probable reason for 
this is the high wage scale that 
unions have been able to establish. 
Compared to production and proc- 
essing workers, a truck driver’s 
work requires less skill, experience, 
and responsibility from a quality 
standpoint, the most important 
point in the food manufacturing 
business. Nevertheless a_ truck 
driver’s wage scale is considerably 
higher than in-plant workers. No 
wonder everyone wants to be a 
truck driver. 

DANIEL ISSENBERG, 

Treasurer, Lincoln Foods, Inc. 


@ Possible truck driver short- 
age, unless young drivers are 
suitably trained, is foreseen 
by N. J. Catsinas, vice presi- 
dent of the Denver-Chicago 
Trucking Co., Denver, Colo. 
Our comment — October 





BLANCHING. ee On the apple slice blancher 


shown above (one of three . . . all under Taylor Con- 
trols), the two Taylor indicating FULSCOPE* Tem- 
perature Controllers operate Taylor HI-FLOW* valves 
which regulate steam input. Maintaining exact tem- 
perature is extremely important in the blanching op- 
eration to prevent discoloration and to maintain per- 
fect texture. The company is well pleased with the 
performance of this Taylor designed system. 


JUICE HEATING ee « Water Type Juice Heater 


Control System controls and records temperature of 
juice from exchanger to filler with control valve in 
raw-juice by-pass. Records temperature of juice hold- 
ing tubes and raw juice entering heater. Controls 
circulating water temperature. Gives uniformly high 
quality, saves steam, eliminates manual operation and 
cuts “burn-on”. Taylor controls on your processing 
equipment are your best assurance of uniformly high 
quality products. 


TAYLOR CANNING CONTROLS 


There’s a Taylor Control System for every kind of food process- 


ing operation, from the most exacting grading or blanching 


operations, to the most complete continuous process control. These 


Taylor Control Systems mean real profits to the food processor, 


because they help him to: 1. Keep product quality high; 


2. Prevent loss through wasted steam or inefficient operation; 


3. Avoid costly shutdowns. Ask your Taylor Field Engineer, or 


write Taylor Instrument Companies, Rochester, N. Y., 


or Toronto, Ontario. 


*Trade-Mark 


FOOD PROCESSING 




































RETORTING e ee The new Taylor SPW-7AV Re- 












retort; shuts off water and air; resets for next cycle. 
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PAY REAL DIVIDENDS ! 
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‘COMPLETE PROCESSING eeeln this com- 


tort System gives completely automatic, completely pletely automatic canning control system, Taylor in- 
flexible control for steam or water cooking of any struments control blanching, grading, pre-heating, 
commercial type glass or tin container, with or with- cooking and cooling. This is done by locally mounted 
out pressure cooling. It controls temperature during instruments and recorded on a central control panel 
the pre-heat period; operates agitation air for come-up, on the main floor. The panel also shows level in hop- 
cook and cooling periods; controls steam, air and pers and speed of closing machine. An operator at the 
overflow; times cook period; shuts off steam valve, central panel can observe the complete process and 
introduces cooling water and maintains pressure on make any required corrections at any time. 
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letters 


issue, page 2, — was based on 
his remarks before the 8th 
annual National Forum on 
Trucking Industrial Relations. 
Reference was not to an ex- 
isting shortage, but to one 
anticipated in the near future, 
such as is likely in nearly all 
trades and professions . . . or 
at least so we are led to be- 
lieve. 

—EpIrTor 


UNSHACKLE FOOD IMPROVEMENTS 


Some of the advance 
requests for reprints 


St. Louis, Mo.—I have read 
with interest the series of articles 
on amending food _ standards. 
Please send me a reprint of this 


series. 
HENRY SOLLE 
Director, Quality Control Dept. 
Freund Baking Company 





Athens, Ga.—May I please 
have a copy of the reprint by M. 
F. Markel on changing the Food 
Standards of Identity, plus com- 
ments of many leaders of the food 
industry and additional comments 
by Mr. Markel defining how his 
proposal can be realistically 


achieved? 
JOHN J. POWERS 
Head, Food Technology Dept. 
University of Georgia 






Rahway, N.J—Would you 
please be so kind as to send me 
a copy of the article in your June 
issue by Michael F. Markel en- 
titled, “Unshackle the Improve- 
ment of Food Products”? 

FRED BARTENSTEIN 
General Counsel 
Merck & Co., Inc. 


Albany, Calif.—I would greatly 
appreciate receiving a copy of the 
reprint of articles on Markel’s pro- 
posal to amend the standards law 
for food products. 
HANS LINEWEAVER 
Head, Poultry Products Section 
Western Utilization Research and 
Development Div., USDA 


Scarsdale, N.Y.—Please send 
me a copy of Mr. Markel’s arti- 
cles. 

You are developing some inter- 
so aspects of food industry 
problems. I wish to express my 
appreciation. 

CHARLES N. FREY 
Consultant 
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PICK @ 


CORN STARCH... 


»-.- CORN SYRUP 


... REFINED CORN OIL 


-.. DEXTROSE 


Among food processors using Clinton prod- 
ucts, you'll find them all — canner, packer 
and baker . . . brewer, candy and ice cream 
maker. 


All these food processors have one thing in 
common: They know that quality process- 
ing requires quality ingredients. For many 
years, Clinton has had a reputation for 
producing the very best in dextrose (Clin- 
tose), corn starches, corn syrups and re- 


fined corn oil for the food industry. 


That’s why our customer files hold some of 
the best-known food names in America, If 
your name’s not there, it ought to be! Can 
we get together soon? 


technical service 
and « inconnection with 
. your specific prob- 
remember . lems is available 
« Upon request. 


CLINTCN, IOWA 
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letters 


Plainfield, N.J.—The series of 
articles appearing in -FOOD 
PROCESSING under the general 
title “Unshackle the Improvement 
of Food Products” is being read 
with considerable interest because 
we think it is a very timely sub- 
ject and one well worth serious 
discussion. 

We note that you plan to pre- 
pare the entire series of articles in 
reprint form, and it would be ap- 
preciated if you would send a 
copy to the attention of the writer 
when the reprints are available. 

T. A. WHITE 
Technical Director for Foods 
National Starch Products Inc. 


Tarrytown, N.Y.—In_ accord- 
ance with your recent offer in 
FOOD PROCESSING would you 
please send me a copy of the en- 
tire series of articles entitled “Un- 
shackle the Improvement of Food 
Products” when these become 
available. 

AKSEL G. OLSEN 
Research Center 
General Foods Corporation 


Houston, Tex.—Please send me 
one copy of the series of articles 
on Markel’s proposal to amend 
the standards law and thus un- 
shackle food improvements. 

KENNETH K. KENEASTER 
Technologist 
Converted Rice, Inc. 


Cincinnati, Ohio—Please send 
reprint of the series of articles on 
Food and Drug Administration 
Amending Standards as discussed 
by Mr. Markel and industry lead- 


ers. 
D. R. SHENKENBERG, Ph.D. 
Product Development and 
Research Processed Foods Div. 
The Kroger Company 


New York, N.Y.—yYour com- 
munication advises that a reprint 
on Markel’s article should be sent 
to me by the first week of De- 
cember. I would very much like to 
have six reprints and if there is 
any charge, please bill us in du- 


plicate. 
W. R. KIELY 
Vice President 
Kelco Company 


@® Our price schedule is 1 
copy, no charge as a service 
to the industry; 2 copies, $1.00 
each; 3 or more, 75c each; 10 
or more, 65c each ... and on 
down so that prices of large 
quantities approach printing 
cost of 40c each. 

— Eprror 










A complementary additive | 
to vanilla flavors... 





GIVAUDAN’S 


— 
CRS 
NEVER 

BAKES OuT! 








Baked products faithfully retain their vanilla odor, 
taste and flavor strength when Givaudan’s C. R. #8 
is used as a fixative. Its resistance to high as well as 
low temperatures has been proved in actual use by 
the baking, candy and ice-cream industries. C. R. #8 
is soluble in alcohol and propylene glycol. C. R. #12 
—a variation of C. R.#8—is also soluble in vegetable 
oil. Both are coumarin-free. 

C. R. #8 is only one of Givaudan’s proved-in-use 
products. You can rely on Givaudan for custom-made 
or standard flavors that always meet your require- 
ments. Samples and literature on request. 


330 West 42nd Street, New York 36, N. Y. 
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al conventions 
: and exhibits 


Jan. 20-23. National Canners 
Assn. and Canning Machin- 
ery Supplies Assn., includ- 
ing CM&SA exhibit of can- 
ning and freezing machin- 
ery, supplies and services, 
Jan. 18-22, Convention Hall, 
Atlantic City, N. J. 

Jan. 27-30. Plant Maintenance 
& Engineering Show at 
International Amphitheatre, 
Conference at Palmer 
House, Chicago, IIl. 


Feb. 3-8. Food Plant Sanita- 
tion, short course, University 
of Illinois, Illini Union 
Building, Champaign, III. 

Feb. 14-16. Institute of Amer- 
ican Poultry Industries, Fact 
Finding Conference and Ex- 
position, Municipal Audi- 
torium, Kansas City, Mo. 

Feb. 25-26. Sixth annual Na- 
tional Dairy Engineering 
Conference, Kellogg Center, 
Michigan State University, 
East Lansing, Mich. 

Feb. 28-Mar. 1. Baking In- 
dustry Sanitation Standards 
Committee, Edgewater 
Beach Hotel, Chicago, II. 


Mar. 2-5. National Association 
of Frozen Food Packers, 
Conrad Hilton Hotel, Chi- 
cago, Ill. 

Mar. 3-6. American Society of 
Bakery Engineers, annual 
meeting, Edgewater Beach 
Hotel, Chicago, Ill. 

Mar. 10-13. American Ware- 
housemen’s Assn., 67th an- 
nual convention, Adolphus 
Hotel, Dallas, Texas. 

Mar. 17-21. International 
Atomic Exposition, Nuclear 
Congress and Atomic Indus- 
try Forum, International 
Amphitheatre, Chicago. 

Mar, 25-28. Package Machin- 
ery & Materials Exposition, 
Convention Hall, Atlantic 
City, N. J. 


Apr. 7-11. American Assn. of 
Cereal Chemists, annual 
meeting, Netherlands Hil- 
ton Hotel, Cincinnati, Ohio. 

Apr. 18-22. National Inde- 
pendent Meat Packers Assn., 
annual meeting and exposi- 
tion, Palmer House, Chicago. 

Apr. 22-24. Research & De- 
velopment. Associates, QM 
Food & Container Institute, 
Inc., annual meeting, Palm- 
er House, Chicago. 
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Salt chemists in each of Morton's nine plants constantly check the quality 


of the nearly 100 grades of salt Morton sells to industry. 


Only Morton can offer you the right salt 
for every industrial use, coast to coast 


Morton, the only nation-wide salt company, produces, re- 
fines, and delivers nearly 100 different grades of salt for 
14,000 industrial uses. 

This means that regardless of your size, your needs, or 
your location, Morton can give you expert, impartial advice 


. on which grade or grades will do the best.job for you. This ~ 


is valuable advice because the right salt for the right job 
will help you reduce costs, save time and turn out products 
of uniform high quality. 

How Morton service can save you money 
Morton backs its salesmen with the services of the finest 
salt research center in the world. If your Morton salesman 
personally can't solve a salt problem for you, he can refer 
the problem to Morton's research laboratory for quick, thor- 


é 


ough analysis. This service help may be worth thousands of 
dollars to you every year. 

We think you'll find it well worthwhile to talk salt and service 
with a Morton representative. If you agree, just write or wire: 





MORTON SALT 
COMPANY 
INDUSTRIAL DIVISION 


Dept. FP-158, 120 So. LaSalle Street, 
Chicago 3, Illinois 
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439 CLOSURE IDEA BULLETIN 


For Users of Fibreboard Boxes 
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Acme Steel office, 


<« 





Acme Steel Model HOHT Silverstitcher closes 
both tops and bottoms of loaded full overlap 
boxes efficiently and securely. A pene- 
trating power-driven clincher enters at the 
box edge behind both flaps, forms a secure 
stitch and retracts automatically. Model 
HOHT is particularly effective in closing 
long, narrow boxes economically. Model HOHT 
also fastens 5-panel folders and some 

double and triple slide boxes. 





The gauge accuracy and smoothness of Acme 
Steel Silverstitch Stitching Wire prolongs 
machine life and precise level winding 
promotes smooth, high-speed feeding. 
extra life and steady production for your 
stitching machines by ordering Acme Steel 
Stitching Wire in 10, 25, or 50-pound coils. 


Arcuate Wire Stitching, an advanced method 
developed by Acme Steel, greatly increases 
the driving strength of stitches. Arcuate 
gives you trouble-free, continuous stitching 
...with minimum machine adjustment...even 
under hard usage and sustained high- 
production operation. And Arcuate can be 
ordered on all new machines or obtained with 
a simple conversion kit for older stitchers. 


Acme Steel recently published an informative 
20-page handbook, "A Guide To Better 
Closures", which provides a ready source of 
box closure data. Send for your copy. 


Call your Acme Idea Man on any problem in 
closing boxes. Call him at the nearest 
or write: Dept. FGW-18, Acme Steel Company, 


Chicago 27, Illinois. 





EG] wire stitcuine 
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Inside information? ........ Es 


. . is not so hard to get when it's about 
Spry recipes. Labels on cans of this 
popular shortening have recipes printed 
on reverse side, with panel for each 
recipe of standard size to fit into card 
index file, used by many homemakers. 
Zip-down strip frees labels instantly so 
that the recipes may be cut apart. 
Lever Bros Co. says that recipe selec- 
tion will be changed periodically. 





Like an open book... 


. .» is an apt description of a new 
"Fishcakes n' Beans" dinner, when ready- 
to-serve in its novel unfolding tray pack. 
The "Fold-A-Tray", developed by Red 
L Foods Corp., Great Neck, L. I., N. Y., 
for its frozen dinners, saves refrigerator 
space for both homemaker and retailer. 
Included with the dinner are slices of 
brown bread and a pat of butter. 





Self-service design... 


. or, display appeal plus quick identi- 
fication is found in the new I-lb cartons 
used by American Sugar Refining Co. 
for its confectioners 10-X powdered, as 
well as its dark and light brown sugars. 
Color bar on each of the three packages 
has its own distinctive shade, plus a 
food picture. Use of specific colors aids 
stocking of shelves and speeds selection 
by shoppers. 


FOOD PROCESSING 
















packaging 


viewpoint 


What's new in products and package design. . . 
a pictorial presentation . . . 





Emphasize product 
appeal... 


...» that's the objective 
successfully achieved by 
this decanter type bot- 
tle used by Curtice 
Bros. Co., Rochester, 
N. Y., for its tomato 
juice cocktail. Position- 
ing of label leaves wide 
expanse of bottle's base 
exposed to bring color 
and texture of product 
into full view. Blown-in 
ribbed design adds 
decorative touch. The 
26-oz bottles are by 
Owens-Illinois, Toledo, O. 
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Five biscuits enough?’. . . 


. it often is for just one or two. That's why 
Gladiola Biscuit Co., Dallas, Texas, introduced this 
“little brother" of the standard 10-pack unit. Both 
are wound fibre canisters, lined inside with alumi- 
num foil. Outside aluminum foil wrap bears im- 
printed brand name, product illustrations, and di- 
rections for opening and baking. Aluminum liners 
and wraps are by Reynolds Metals Co., 2500 S. 
Third St., Louisville, Ky. 





Hot and cold... 


. - « both such foods are packaged in single containers 
for distribution of a new line of eight calorie-controlled 
complete meals. These 275 calorie frozen dinners, scientifi- 
cally planned for nutritional balance, are distributed by 
Diets, Inc., Rochester, Minn. Each package contains two 
foil trays, made by Reynolds Metals Co. The first tray 
is divided to hold meat—veal cutlet, roast beef, pork 
tenderloin, chicken, haddock, etc., as well as vegetables 
—green beans, peas, cauliflower-slaw, etc. Other tray's 
sections are for salads and desserts. Meals are pre- 
pared quickly by heating one tray while defrosting the 
other. Top-opening carton provides instant identification 
of each dinner by imprint indicating main course. Inside 
of lid lists a 1000-calorie daily diet. Packaging produc- 
tion handled by Marathon Corp., Menasha, Wis. Package 
was designed by Robert Sidney Dickens Studio, Chicago. 





HUT 


TOMATO 
TRIMMING 
COSTS! 





















Remarkable 
NEW Automatic 
Tomato Trimmer 


e Cuts trimming 
costs more than half! 
Ends time-consuming, costly 
hand-trimming 
e@ Boosts production . .. automatic trim- 
ming increases output many tons per hour 
e Easily trims out black spots and improves 
product quality 
e Eliminates unnecessary product waste... 
Automatic trimmer pays for itself many times over. 





Here’s How This Remarkable Trimmer Works 


Inspectors place tomatoes face down on the trim- 
mer conveyor which feeds them to the adjustable 
cutting knife. Tomatoes are trimmed, waste is 
discharged and trimmed product returned to main 
conveyor automatically—you save up to 75% in 
labor costs. : 


Tomato trimmer is easily All metal parts which 
installed on any existing come into contact 
conveyor. It's easy to with tomatoes are 
clean... easy to main- made of stainless 
tain, steel. 





Write for specifications and prices 
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F. H. LANGSENKAMP CO. 


227 E. SOUTH ST. * INDIANAPOLIS 25, INDIANA 
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No more sack-handling! No more costly in- 
plant trucking! Schematic drawing shows 
how Permaglas bulk storage units (above) 
speed the flow of bulk materials from 
bottom-unloading freight cars. Flow from 
storage to production is equally efficient. 


Make way for materials-handling 


savings with. Permaglas® 
mechanized bulk storage units 


Sacks, bins, barrels and other symbols of high-cost 
materials handling simply disappear in the wake of amaz- 
ing Permaglas bulk storage units. 

These products of A. O. Smith research are far more 
than just a means of storing bulk materials. They have 
produced savings as high as 67% on materials-handling 
time alone. Unique, mechanized bottom unloader feeds all 
types of process lines automatically, efficiently. 

And these Permaglas units are ideal for hard-to-handle 
materials — granular, flaky or pulverized . . . hygroscopic, 
contaminable, edible or non-edible. Glass-protected inside 

and out, they’re unfazed by corrosive 
products. Exclusive sealed design 
permits storage under inert gas con- 
ditions when required, 

Write for your free copy of the 
6-page bulletin on Permaglas Stor- 
age Units with mechanized bottom 
unloader. 


Through research 


i A\ 


HARVESTORE PRODUCTS 
Dept. FP-18, Kankakee, Illinois 
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...@ better way 


AO.Smith 


PACKAGIN 


More color — easier opening... 


. » are among the outstanding features 
of the new look in Post cereal packages. 
Printed carton replaces the wax over- 
wrap. Inner wax bag is retained, and 
made longer so that it may be easily 
folded down after a portion of cereal 





Appealing alternates... 


. . . to Gerber's strained orange juice 
— said to have the greatest sales of any 
single item of baby foods — is provided 
in two new combinations—orange pine- 
apple and pineapple grapefruit. These 
additions to the company's long-popular 
orange juice and apple juice are as- 
sured essential vitamin C by careful 
fortification. Labels of familiar design, 
but including colorful illustrations of 
the fruits combined in each juice, are 
used on the standard 4.2 oz cans. 
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VIEWPOINT (continued) 






































CANNERY OPERATIONS make a tough proving ground for 
gloves. Hunt Foods’ California canneries have standardized on 
Edmont job-fitted gloves for 15 years. The No. 908 Neox 
pictured above fits handling and washing jobs because its 
liquid-proof reinforced neoprene coating is highly resistant to 
cutting, snagging and abrasion, and extra flexible for easier, 
safer handling. Its special resistance to heat, oils, acids, caustics 
and solvents fits Neox for numerous cannery operations. 





ires 


Jes, has been removed. Predominant colors now are red, green, yellow, and brown. 
vers For greater visibility, black type has been substituted for the blue formerly used 
and to identify name of cereal. Also, product name and brand name have been 
moved down the front panel for easier identification when packages are stacked 














sil 
a flat on shelf instead of on end. Red oval trademark and product name also ap- 
pear on ends and sides. Top is perforated-type for easy opening. 
“You're the top” 
. is what management of Lea & Perrins, Inc., New 
York, said when deciding to adopt this dispensing closure, 
invented by Dr. Samuel Kirschenbaum, a Brooklyn dentist. 
Plastic Division of Owens-Illinois Glass Co., Toledo, made 
design refinements before putting fitment into mass pro- 
duction. Sauce can now be dispensed, without spillage, 
| in drops or in a steady stream, as determined by eleva- 
tion of bottle. Old glass stopper and cork seal, used for 
125 years, and fitment plus screw-top closure are shown 
with familiar jacketed bottle. 
ce 
ny 
od FOR HANDLING SLIPPERY BAGGED MATERIALS, Hunt 
e- specifies the No. 660W Grab-it. Its rough textured natural 
se rubber coating has the world’s safest non-slip grip, wet or dry, 
ar plus excellent resistance to snagging, cutting and abrasion. . 
s- 
; WHY HUNT FOODS 
: USES JOB-FITTED GLOVES 
Edmont gloves have been used in Hunt canneries for 
~~ more than 15 years because they have proved best in 
§ ess comparison tests. In canneries, as in every industry, 
- + that's what this job-fitted gloves reduce gloving costs 40% to 70% 
new idea in bite-size through longer wear, better work handling, fewer lost- 
candy has been doing time accidents and less work spoilage. 
since its introduction 
by Mars, Inc., a few FREE TEST OFFER TO LISTED FIRMS: We make more 
months ago. "Mar- than 50 types of job-fitted gloves. Tell us your opera- 
ita as me oe tion, materials handled and temperature condition. 
: olate-covered carame ; i i ves for 
ah morsels are called, are More meat for baby... cote supply secomenence’ Se 
packaged in roll form 
in gold foil, with out- . .. three times as much as found in conventional EDMONT MANUFACTURING COMPANY _/ | 
side wrapper featuring baby foods is included in Heinz High Meat Din- 1212 Walnut Street, Coshocton, Ohio a 
a picture of the prod- ners, in both strained and junior form. They are the In Canada write MSA, Toronto Edm lmont 
é uct, the name ''Mars- result of research to combine ample amounts of F 
ettes", the price, and protein-rich meats with vegetables, in a form that 
a blue pennant in is pleasing to baby. The four new varieties—beef, Edmont JOB-FITTED GLOVES 
which is framed the chicken, ham, and veal, with vegetables—supply 
familiar trade mark needed requirements of iron, niacin, and vitamins 
with the red star. A, B:, and B. Glass containers are 43% oz size. 
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a completely NEW design 


Oe 


Pitted whole cherries 
with stems 


9 


Pitted whole cherries 
without stems 


( 


Pitted cherries halved 


Pitted cherries segmented 


MECHANICAL SPECIFICATIONS 
Drive Motor.......... 1 HP 
Positioner Motor...... % HP 
¢ Slicer Motor .........%4HP 
NE CPR aches ves vo Oe 
Positioning Level Ht...... 5 
Overall Height .......4’ 10” 


Width including guards . .30” 
MME aids ae aces 2000 Ibs. 
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CHERRY 
ORIENTER 
AND PITT ER 
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ATLAS PACIFIC CHERRY STEMMER 


The perfect component for an efficient cherry 
processing operation. For complete details, 
write for individual specification sheet. 


Pits stemmed or unstemmed cherries, producing whole, halved or seg- 
mented fruit. Handles cherries gently, more efficiently, faster, with 


greater yields. 


Its variable speed lends itself equally well to small or large operations. This machine can orient and pit 
between 2500 and 6000 cherries per minute. Cherries to be pitted with stems are handled at a slightly 
slower speed. Pitters are available without orientation device for random pitting operations such as used for 


pitting sour cherries. 


operation: Cherries are fed into a hopper from 
either side of the machine. Because of an unusual 
feed-in design, two cherries can never fill one pocket. 
Rotating nylon brushes prevent cherries not in pockets 
from riding out. Doubles are either gently broken 
apart or go through pitting action as singles. The 
cherries remain in the same pitting pocket from hop- 
per to discharge, even if they are to be halved or seg- 
mented. This eliminates the need for an inspector to 
remove doubles and allows full capacity operations at 
all times. If halving or segmenting is not desired, the 
attachment is quickly removed. This new orienting 
method is highly efficient in placing stemmed cherries 
so that the pitting knives will always remove pits down 
through the stem end on center. The real secret to this 
efficient pitting system is the gradual moving of the 


ATLAS-PACTIFIC 





ENGINEERING 





"Os COMPANY INC. 


1321 67th Street * Emeryville, Calif. 


needle-like pitting knives into the cherry, gently push- 
ing the pit out, rather than a fast punching action. 
This smooth pitting action removes a cleaner pit, leav- 
ing more fruit inside the hole and causes less damage, 
resulting in a more perfect piece of fruit. The pitting 
action is continuous, which gives greater speed of 
operation. 


design: There are no reciprocal parts in the entire 
machine to cause part wear and replacement, holding 
maintenance to a minimum as well as providing a 
quiet, smooth operation. Its high capacity operation 
can, in most cases, eliminate additional equipment or 
eliminate double shift work during the heavy operat- 
ing season. 
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food standards 
FDA STANDARDS 


List of foods for which stand- 
ards have been established is 
available from Food and Drug 
Administration, Washington, 
a, D. C. 

Cheeses: A hearing had been 
ordered, but a dafe not set at 
press time, in the matter of 
adopting definitions and stand- 
ards of identity for mozzarella, 
scamorza, part-skim mozza- 
rella, and part-skim scamorza. 
A Government order, denying 
petition of the National Cheese 
Institute for definitions and 
standards, led to the request 
for a hearing to receive evi- 
dence from these companies: 
Stella Cheese Co., and Kraft 
Foods, Div. of National Dairy 
Products Corp., both of Chi- 
cago; the Tolibia Cheese Man- 
ufacturing Corp., Fond du 
Lac, Wis.; and The Borden 
Co., New York City. 

Lemonade: An order, to 
permit taste-panel tests of 
certain frozen lemonade con- 
centrates, was issued to de- 
lay final decision on proposed 
definitions and standards of 
identity. Taste tests are being 
completed. 

Canned Tuna: Officials re- 
ported at press time they 
were tentatively scheduling a 
hearing for Jan. 29 to consid- 
er objections to proposed 
standards for this product. 
Manufacturers object mainly 
to the labeling proposals: (1) 
use of the word “dark” when 
the product is of a relatively 


definitive hue; (2) “overly 
prominent” display of the 
words “in water” when the 
product is so packed. 
USDA STANDARDS 
Squash: Amendment has 


been proposed to grade stand- 
ards for canned summer-type 
squash. It would provide for a 
diced style and redefines the 
term “poorly cut” to include 
allowances for diced style. 
Views and comments are due 
by Jan. 15, 1958. 

Frozen Peas: Time has been 
extended to March 15 for fur- 
ther consideration of pro- 
posed changes in standards. 

(Continued on page 94) 
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FDA, Industry Leaders Optimistic 


on Passing Food Additive Bill 


But Sputnik, international problems 
facing Congress may forestall passage 


Whether industry and government can compromise their 
differences to the point where Congress will pass an additives 
bill during this session is anybody’s guess at this juncture. Op- 


timistic statements have been 
officials and food leaders. 


“The likelihood is that we 
are going to find common 
ground without making any- 
body too mad,” Foop Process- 
ING was told by FDA Deputy 
Chief John Harvey. 

“We're tired of horsing 
around with this business,” 
said a food industry spokes- 
man, “and I think we'll get 
together just to have the thing 
behind us.” 

Such statements, while re- 
vealing the desire of additive- 
bill sponsors for action, pro- 
vide few clues to congressional 
intent. Preoccupation with 
Sputnik may forestall passage. 


Additional hearings may 
begin this month 


Hearings on additive bills 
had not been scheduled at 
press time, although Rep. John 
Bell Williams (D., Miss.) ex- 
pressed hope they could be 
started as early as this month. 
Mr. Williams is chairman of 
the Science subcommittee, 
House Interstate & Foreign 
Commerce committee, which 
will hear further testimony on 
additive legislation. 

Bills being backed by in- 
dustry are HR 366 by Rep. 
Joseph O’Hara (R., Minn.), 
and HR 8390, sponsored by 
National Canners Assn., and 
introduced several weeks later 
than other additive measures 
by Oren Harris (D. Ark.). 

Mr. Harris introduced HR 
8390 in his capacity as chair- 
man of the House Interstate & 
Foreign Commerce committee. 
Earlier, he had introduced the 
government’s bill, HR 6747, 
also in his official capacity. 

The fact that the chairman 
introduced the bills does not 
mean that he will necessarily 
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forthcoming from both FDA 


support either of them. They 
were introduced “as a cour- 
tesy” in line with established 
congressional procedure. 


Will NCA bill lead 
to compromise? 


Final legislation, if any, both 
industry and government 
sources here indicate, may 
well be a compromise between 
the government and NCA bills. 
Officials tell Foop Procressinc 
that the NCA bill is “consider- 
ably closer” to the government 
position than other industry 
proposals. 

Main issue between the 
NCA and government bills re- 
mains the question of how to 
settle disputes. 

Note: Food industry leaders, 
led by President Charles Wes- 
ley Dunn of the Food Law In- 
stitute, met with FDA officials 
late in the old year. Industry 
representatives to the meeting 
posed for officials a list of 
questions about their views on 
outstanding industry-govern- 
ment differences over addi- 
tives legislation. FDA about 
now, or soon, may be coming 
up with some answers which 
could form the basis of even- 
tual compromise. 


FDA adopts realistic 
approach to labeling 


’ buttermilk bread 


Food and Drug officials are 
still considering amendment of 
bread standards to distinguish 
different types of bread made 
with the ingredients allowed 
under present standards. 
Meantime, the agency has de- 

(Continued on next page) 









HOOKS and LACERS 
save money 2 ways 












































Make replacement less frequent — 
speed replacement when needed 


Clipper machine-lacing installs Clipper Belt Hooks under 
great pressure quickly and easily. Once Clipper 
belt hooks are inserted, they‘re in to stay. Clipper 
machine-laced joints outlast other belt joints 
several times over — slashing maintenance needs 
and unproductive downtime. And when worn 
belts must be replaced or slack belts tight- 
ened, the Clipper machine method is 
faster than other methods. Exerting up to 
45,000 pounds pressure, Clipper Belt 

Lacers lace belts up to 12 inches wide all 
in one operation, again slashing main- 
tenance time and unproductive downtime. 










FOR MORE INFORMATION 


Detailed product information and 
case history examples of Clipper 
machine-lacing benefits are con- 
tained in Bulletin No. 157. Send 
for your free copy today. 





Ask your Industrial Distributor for Clipper Products 
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Cie , 
MOYNO 


<« 


+++ pumps everything from 


/ 


hamburger to potato salad! 


With simply-designed Moynos pumping your food products, workers 
formerly assigned to long, costly pump cleanups can be used for 
other tasks! The entire Moyno unit can be quickly dismantled for 
thorough, effective cleaning and re-assembled in minutes. Moynos 
are more sanitary on the job, too. Pumping element has smooth 
contours which can’t lodge particles where bacteria might thrive. 
Bearings are isolated from pumping compartment to prevent con- 
tamination by lubricant. 

Moynos operate on the “progressing cavity” principle, illustrated 
at left. The screw-like, reversible rotor revolves in a double threaded 
stator, creating the progressing cavities. Material moves smoothly 
along, without pulsation, aeration, agitation, disintegration or con- 
tamination! All wettable parts, except stator, are stainless steel. 
Stator may be stainless steel, synthetic rubber, odorless bakelite or 
other material—depending on service. Any food product that will 
move through a pipe can be pumped with a Moyno—even lumpy 
ones like fruit cake mix! 

Learn more about Moyno—the quick-to-clean pump that food 
can’t stump. Write today for Bulletin 30-FP! 


ROBBING § MYERS, nc. 


SPRINGFIELD, OHIO BRANTFORD, ONTARIO 


~ 2 


® JOVETMIAL) 
HOISTS MOYNO PUMPS PROPELLAIR FANS 
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cuts costs and speeds processing! 


| “Progressing cavity’’ principle 





food regulations 


(Continued from preceding page) 
cided against proceeding 
against bread or enriched 
bread labeled, “made with 
buttermilk”, at least for the 
time being. 

The basic quéstion, the 
agency answered in response 
to industry inquiries, is 
“whether the phrase is false 
or misleading in any particu- 
lar’, and that is a question of 
fact regarding which the FDA 
“does not now have evidence 
on which it can resolve this 
question”. 


Labeling requirements 


Pending further develop- 
ments, officials explain, they 
will not proceed if: (1) the 
dough moistening agent is 
buttermilk or the equivalent 
in terms of dried buttermilk, 
and (2) in the event dried 
buttermilk is used in lieu of 
buttermilk, the label bears a 
conspicuous statement to that 
effect, and (3) no unwar- 
ranted interpretation or sig- 
nificance is created for the 
phrase “by way of representa- 
tions in the bread labeling or 
collateral promotion material 
that the bread has special die- 
tary or nutritional properties 
by reason of the presence of 
the buttermilk ingredient”. 

If the above type of labeling 
proves to be misleading, FDA 
said, it “will advise interested 
persons of that fact before 
initiating regulatory action”. 

A label, which is prepared 
in accordance with the ruling, 
said the American Baking As- 
sociation, “should run into no 
difficulty”. 

Informally, said the ABA, 
FDA has advised that the 
“conspicuous statement” re- 
quirement could be met by 
listing the words “Dried But- 
termilk” in the list of ingredi- 
ents (where given). 

“Presumably,” the ABA 
added, “the use of the words 
‘Dried Buttermilk Used’, in 
the same size type as required 
for ingredients would meet 
this test even though the other 
ingredients are not listed, 
since standardized breads are 
not required to have the in- 
gredients listed”. 

ABA advises to take note of 
the words “collateral promo- 
tional material” in the FDA 
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food regulations 


policy statement. “This 
means”, said the ABA, “that 
Food and Drug will look at 
advertising as well as labels 
to determine in a given case 
whether there is label viola- 
tion.” 


FDA begins publishing 
its informal rulings 


Informal advisory opinions 
of FDA officials are now being 
made available periodically in 
the Federal Register. The 
service grows out of a recom- 
mendation of the Citizens 
Advisory committee to FDA. 

In its 1955 report, the com- 
mittee asked for continuing 
interpretation of regulations, 
along lines of the old “TC” 
(trade correspondence) re- 
ports that had been discon- 
tinued in ’46. Origin of the in- 
terpretations in the new in- 
formation service is primarily 
official correspondence — 
written in answer to specific 
questions from industry. 

The answers are opinions, 
FDA officials stress, but are 
expected to “fill a need for 
technical information”. Fol- 
lowing is a roundup of the in- 
formal opinions, somewhat ab- 
breviated, released in the new 
series to date. 


Jams and jellies containing 
artificial sweeteners 


Presence of sugar in jams 
and jellies “is required by the 
standards of identity”. An 
artificially sweetened jam or 
jelly must be labeled as an 
imitation, even though the 
fruit or fruit juice content 
equals or exceeds that of the 
standardized article. 


Whipped cream containing 
flavoring or sweetening 


The unqualified name 
“whipped cream” should not 
be applied to any product, 
other than one made by whip- 
ping cream, for which there 
are standards of identity. If 
flavoring and/or sweetening 
is added, the resulting product 
is a flavored and/or sweetened 
whipped cream, and should be 
so identified. 


(Continued on next page) 
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SHULTON NUVAN creates a full range of vanilla effects 
.-. ata much lower cost than vanillin. Nuvan is a 
standardized mixture of Shulton Vanitrope® and 
Shulton Vanillin USP . . . offering up-to four times the 
flavor strength of vanillin alone* 


Both Shulton Vanitrope and Shulton Vanillin... 
blended in Nuvan under laboratory control... have 
been widely accepted—for CHOCOLATE—BAKED 
GOODS — CANDY — EXTRACTS —ICE CREAM— PUDDINGS. 

Samples and technical bulletins available on request. 


*Nuvan 17—4 times the flavor strength of vanillin. Nuvan 120—2 times the flavor strength of vanillin. 


SHULTON FINE CHEMICALS 


DIVISION OF 


SHULTON, INC., 630 FIFTH AVE., NEW YORK 20, N.Y., CIRCLE S-6263 
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‘executive’ size of 


FOOD PROCESSING magazine 


Have you noticed? ... the past seven issues of Foop 
ProcessInc have been different! Lay this copy 

on top an earlier issue of FP (any issue before June) 

. .. compare them. Hold the new issue in your hands 

... slip it into your brief case. It “fits”... 

it invites easy reading. This is the eighth consecutive 
issue to appear in the new “Executive Size”... 

designed for busiest-of-all food processing executives. 

It named itself .. . the “Executive Size”... 

Nineteen years ago Putman Publishing Company created 
the design for business magazines known as “King Size”... 
bringing theretofore unknown visibility and 

greater effectiveness in editorial presentation (yes, 

for advertising too). Scores of other magazines 

adopted this format, and use it today. 

Now, the “Executive Size” brings you new advantages as 
well as retaining the best of the old. 

Leaf anywhere through the magazine . . . editorial material 
everywhere .. . front and back. No solid sections of 
advertising pages . . . newspaper-width editorial columns 
invites easy reading throughout. 

We think you'll find the new “Executive Size” of Foop 
PROCESSING easier to read, more interesting. 

But what do you think? Our first interest is in the 
reaction of our readers... and we’ll welcome 

any comments you'll care to make. 


food processing 
PUTMAN PUBLISHING COMPANY 


111 E. DELAWARE PLACE, CHICAGO 11, ILL. 


food regulations 


(Continued from preceding page) 


Labeling of kosher and 
kosher-style foods 


The term “kosher” should 
be used only on fgod products 
that meet certain religious 
dietary requirements. The 
precise significance of the 
phrase “kosher style” as ap- 
plied to any particular product 
has not been determined. Use 
of the term may cause the 
prospective purchaser to think 
that the product is “kosher”. 
Accordingly, the FDA believes 
use of the phrase should be 
discourage on products that do 
not meet the religious dietary 
requirements. 


Quaternary ammonium 
compounds 


FDA classifies quaternary 
ammonium compounds as 
poisonous and deleterious sub- 
stances. Foods bearing or con- 
taining these substances will 
be considered adulterated 
within the meaning of the law. 


Sprout inhibitors 


Sprout inhibitors are not 
classed as pesticides; there- 
fore, tolerances for their “res- 
idues in or on raw agricul- 
tural commodities cannot be 
established under the pesticide 
amendment of the Food & 
Drug Act; however, if the res- 
idues are poisonous or dele- 
terious, tolerances for them in 
food might be established 
under section 406(a) of the 
act, if it can be established 
that they are required in pro- 
duction. 


Artificial smoke flavor 


Pyroligneous acid may be 
used in foods insofar as the 
law is concerned, if it is of a 
degree of purity suitable for 
food use and does not serve to 
conceal damage or inferiority, 
or to make the food appear 
better or of greater value than 
it is. If the food is one for 
which an identity standard has 
been promulgated, pyrolign- 
eous acid should not be used 
unless it is an ingredient pro- 
vided for in the definition and 
standard of identity. When 


(Continued on page 22) 
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that’s 
interesting 


Guar gum 


Additional 
quantities of the 
ingredient, guar 
gum, is_ being 
produced from a 
new __— processing 
plant in Pakis- 
tan. General 
Mills has a 
major interest 
in this opera- 
tion, which is 
located in a 
major guar bean 
growing area. 

GM’s Kenedy, 
Texas, plant will 
continue to be 
kept in full- 
scale operation 
to supply the 
growing de- 
mands for guar 
gum by North 
American proc- 
essors. 


Fast fill 


To put fillings 
into chocolate at 
the rate of 2400 
to 5500 pieces an 
hour, a West 
German manu- 
facturer buildsa 
machine that 
bores a hole, in- 
jects the filling, 
and closes the 
chocolate mold 
on a two-up 
basis. (Item 
10716 in Ger- 
man American 
Trade News — 
Oct. 31. 350 Fifth 
Ave., New York 
1, New York.) 


For 

more information 
on product at 
right, circle 5982 
see information 
request blank 
Opposite last page. 


» 
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GRATE MAGNET GRABS FAINTLY FERROUS SLAG. 
To help reduce rejects in dinnerware (caused 
by slag in the placing sand) the Buffalo Pot- 
tery Company of Buffalo, New York, installed 
a series of six Eriez Grate Magnets one above 
the other. The unit is directly below a gyra- 
tory riddle which is fed 10 tons of sand per 
hour. The unique design of the grate assures 
maximum spreading of the sand over the mag- 
netic elements, without choking the flow of 
the purged material. The contaminated sand 
flows through the grates, onto the magnetic 
tubes and deposits ferrous particles on them. 
The top grate traps particles of stronger mag- 
netic attraction, while the bottom magnet 
traps impure sands with so little imbedded iron 
that reaction to a test magnet is almost negli- 
gible. (In a recent quality-control test, an 
Eriez Grate Magnet removed 93% of a 100- 
200 mesh iron contamination in one pass 
through the magnet). Buffalo Pottery reports 
that since installation of the unit, rejects due 
to slag and impure sands have been virtually 
eliminated. 


ee eee 
MAGNETIC SEPARATORS | 
are / VIBRATORY EQUIPMENT 
































Eriez — first in magnetic 
research and design 


Virtually every type of permanent 
magnetic separator on the market to- 
day was introduced by Eriez. To meet 
the ever changing needs of industry, 
we are constantly introducing new 
products, applications, designs, 
strengths and services. The impres- 
sive list of Eriez “firsts” in magnetic 
equipment development is evidence of 
the company’s progressiveness. 

Our formula for producing new and 
more efficient magnets to serve your 
needs is based on years of experience, 
field applications, special assignments, 
research and development programs. 
Our laboratory and _ field _ staffs, 
backed by the know-how and _ versa- 
tility gained by solving magnetic 
problems of all types, are among the 
most skilled in this line. 


Let Eriez magnets protect your proc- 
essing lines from fires, machinery 
damage and product contamination 
caused by tramp iron. They provide 
the most up-to-date, most effective in- 
stallation you can use, 





Magnetic ideas 
from 


SAFE SAFE! No need to fear this safe will fall! 

. . it’s held firmly to the hoister by the tre- 
mendous magnetic strength of an Eriez Perma- 
nent Magnet. Combining herculean power and 
lifelong dependability, Eriez non-electric Mag- 
nets have found practical and valuable uses in 
industry, where Eriez HI-POWR magnetic 
separators are used to remove tramp iron from 
processing lines before it can start fires, dam- 
age machinery or cause product contamination. 
Eriez HI-POWR Automation Units are also 
used to control, convey and hold metals, from 
small parts to large steel sheets and pipe. They 
are easily installed on new or existing equip- 
ment, and offer many automated materials 
handling advantages. All Eriez Magnets are 
non-electric, self-contained. They operate with- 
out any wires or attachments; magnetic power 
is guaranteed forever. The first cost is the 
only cost. 

























ROTA-GRATE GOES GREAT! Shown in use at 
the Columbus, Ohio plant of the American 
Zinc Oxide Company is a new Eriez develop- 
ment—the Rota-Grate. It’s a revolving mag- 
netic unit that provides fast, automatic removal 
of tramp iron from bulk materials which tend 
to clog or bridge when passed through small 
openings. Powerful magnetic tubes are rotated 
through material flows coming from above, 
combing and breaking the flows apart and 
trapping microscopic fines as well as larger 
pieces of iron. Rota-Grates may be installed at 
the discharge end of open or enclosed chutes, 
or may be enclosed within housings in open or 
closed duct systems. The unit is efficient for 
removal of ferrous contamination from fine 
cohesive materials such as cornstarch, lime, 
gypsum, or from fibrous materials such as 
alfalfa, flax, chopped hay, etc. 


ERIEZ . . . pioneers and world’s largest producer of Permanent Non-Electric Magnetic Equipment for Industry have 


three major product lines to serve your needs. 


HI-POWR MAGNETIC SEPARATORS (like those shown above) to remove unwanted iron from processing lines. 


HI-POWR MAGNETIC AUTOMATION UNITS to handle untold materials handling problems . . . convey, transfer, 
control, elevate, re-position, etc., ferrous materials or parts during many manufacturing processes. 


And 


HI-VI_ VIBRATORY EQUIPMENT to move and accurately feed bulk materials. ERIEZ “Magnetic Ideas” can help you. 
Eriez’ factory-trained field men, backed by Eriez extensive laboratory and engineering know-how, will be happy to 
study your particular problem, make a plant survey, and offer helpful ‘Magnetic Ideas.” 

WRITE FOR BIG NEW COMPREHENSIVE CATALOG OF ERIEZ ENTIRE LINE TODAY . . . state your porticuler 
problem and we'll try to assist. Eriez Manufacturing Company, 75A Magnet Drive, Erie, Pa. 
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CAN CLOSING MACHINES 


Welcome to the Angelus Booth 


Annual Canning Machinery & 
Suppliers Association Convention 
Atlantic City—Jan. 18-22, 1958 


Through demonstration and personal inspection 
you can make your own appraisal of what 
Angelus means by dependability of operation, 
economy and simplicity of maintenance, and low 
investment costs that have canners and can 
makers the world over swinging to Angelus 

Can Closing Machines. 


PUGS 


Sanitary Can Machine Company 
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food regulations 


(Continued from page 20) 


used, it should be declared as 
an artificial flavor by some 
such phrase as “Pyroligneous 
acid, an artificial flavor”, 
“Pyroligneous acid, an artifi- 
cial smoke flavor”, or “Artifi- 
cially flavored with pyrolign- 
eous acid”. 

There should be no repre- 
sentation in the labeling, 
either directly or implied, that 
a product flavored with pyro- 
ligneous acid has been smoked 
or has a true smoke flavor. 
Also there should be no re- 
presentation in the labeling of 
a seasoning, sauce, or similar 
product containing pyrolign- 
eous acid and used to season 
or flavor other foods that 
their use will result in a 
smoked product or one having 
a true smoked flavor. 


Octadecylamine in steam lines 


Octadecylamine is classed as 
a poisonous and deleterious 
substance; therefore, it may 
not be used in pipelines carry- 
ing steam which may be in- 
corporated into food products, 
unless it can be established 
that steam is required in the 
production of the food. If nec- 
essary, a tolerance can be 
established for the amount 
that would be safe for such 
use. 


Sara Lee Kitchens win 
infringement case 


Nifty Foods Corp., Lady 
Ilene, Inc., and Abraham Lus- 
tig of Brockport, N. Y., have 
been found willfully and 
knowingly to copy a substan- 
tial part of the art work, de- 
signs, layout, shapes, and slo- 
gans used by the Kitchens of 
Sara Lee, Inc., Chicago. This 
decision was the result of a 
trial held in the US District 
Court at Rochester, N.Y. The 
judge enjoined the defendants, 
their agents, and assigns from 
using and infringing on Sara 
Lee’s copyright labels and 
from advertising and selling 
bakery products under labels 
simulating those of Sara Lee. 
Both firms produce cream 
cheese, coffee, pound, and 
chocolate cakes. 





YoU CAN 
SAVE TIME, 
TROUBLE 


AND COSTS 
with 


DARNELL 


cee SYS ONE LL L442 i 
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Here’s why you get 


IMPORTANT 
SAVINGS 3 


RUBBER TREADS . . . o wide choice of 
treads suited to all types of floors, includ- 
ing Darnelloprene oil, water and chemical- 
resistant treads, make Darnell Casters and 
Wheels highly adapted to rough usage. 


RUST-PROOFED .. . by zinc plating, 
Darnell Casters give longer, care-free life 
wherever water, steam and corroding chem- 
icals are freely used. 








LUBRICATION . . . all swivel and wheel 
bearings are factory packed with a high J 
quality grease that “stands up" under at- i 





tack by heat and water. Zerk fittings are Dr 

provided for quick grease-gun lubrication. o 

as 

STRING GUARDS . . . Even though string po 

and ravelings may wind around the hub, col 

these string guards insure easy rolling at in\ 

all times. en 
Consult the Yellow Pages 

DARNELL CORPORATION, LTD 

~ - oe bed acces str 

sto 

ho 

gri 

pa 
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operation. 


Located at 17600 S. Santa 
Fe Ave., in Los Angeles 
County, adjacent to Long 
Beach and Compton, the facil- 
ity occupies 135,000 sq ft of 
floor area, and has a rated 
output capacity of 36,000,000 
lb of vacuum-packed coffee 
annually. The new facility will 
serve growing Folger markets 
in Southern California, Ari- 
zona, and Nevada. 

The plant is so fully auto- 
mated that it is unnecessary 


Atlas Powder 
Co., Wilmington, 
Del., has estab- 
lished a Toxic- 
ology Section in 
‘its Chemical Re- 
search Depart- 

“= ment. The new 
J. F. Treon unit, headed by 
Dr. Joseph F. Treon, will con- 
duct research on safety of At- 
las products from the stand- 
points of handling, use, and 
consumption. Previously, these 
investigations were performed 
entirely on a contract basis. 





Mars, Inc., has started con- 
struction of a $1,800,000 one- 
story addition to its Chicago 
home plant. Expansion pro- 
gram will give the candy com- 
pany 100,000 more sq ft. 
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plants companies 


personalities 





Complete automation for Folger’s new 
Los Angeles coffee plant 





J. A. Folger & Co., largest coffee processor and vendor in 
the West, dedicated on November 19 a new plant rated as the 
world’s most modern and completely automated coffee packing 


for the human hand to touch 
the coffee once it is unbagged 
and sent to be roasted, 
blended, ground, and vacuum- 
packed. This emphasis on 
automation applies also to the 
other end of the line — ware- 
housing and shipping. 

A novel efficiency touch is 
provision of three-wheelers, 
which enable supervisory per- 
sonnel to traverse the plant’s 
considerable area with mini- 
mum loss of time and energy. 





Minute Maid Corp. has 
moved headquarters offices 
from New York City to Or- 
lando, Fla. The firm will con- 
tinue to maintain regional 
sales offices throughout the 
country. 


John A. Gram- 
mer and Gordon 
C. Young were 
elected execu- 
tive vice presi- 
dents of Beech- 
' Nut Life Savers, 

” Inc. Mr. Gram- 
J. A. Grammer mer’s responsi- 
bilities will include production 
and research; Mr. Young’s, 
advertising, merchandising, 
and over-all promotion. 





(Continued on next page) 


Before you buy any boiler 


compare quoted prices with REAL COSTS 





New Cleaver- Brooks cost analyzer clears 
‘““quotation’”’ confusion — reveals ALL costs 


Get all the costs... the real costs 
...down on paper before you 
recommend or specify a boiler to 
your clients. On many boiler in- 
stallations “‘quoted prices” seldom 
agree with the total costs, as you 
may have learned. This is fre- 
quently the case with so-called 
“built-up” boilers assembled on 
the site. 

Cleaver-Brooks’ cost analysis 
enables you to compare all ma- 
terial costs (boiler, steam trim, 
burner, refractory, controls and 
other equipment) and installation 
labor costs. You'll know the “real 
costs” on the complete installa- 
tion before you start. 


Real eye-opener 
The figures you’ll see may be 
startling. In most cases the cost 
analysis proves a Cleaver-Brooks 
costs less. On-job time is dras- 





tically reduced because Cleaver- 
Brooks packaged units are fully 
assembled, ready to install. Cleaver- 
Brooks boilers give you more in 
performance, too . . . each boiler is 
fully fire-tested at the factory un- 
der load, tuned to peak economy. 
Starting service and on-the-job 
operator training by authorized 
field engineers further decreases 
your over-all costs. 


Contact your Cleaver-Brooks ayent 


Once you add up all the benefits 
of a Cleaver-Brooks “one-cost” 
package . . . the proved trouble-free 
economy of exclusive four-pass, 
forced-draft design, you'll find it 
pays over and over to analyze 
costs carefully before you buy. See 
your Cleaver-Brooks agent for de- 
tails or write Cleaver-Brooks Com- 
pany, 357 East Keefe Avenue, 
Milwaukee 12, Wisconsin, Dept. A. 


Choose from 19 sizes, 130 models, 
é 15 to 600 hp. Oil, gas and combi- 

nation oil/gas fired — steam or hot . 

water for heating or processing. 


Cleaver + Brooks 


ORIGINATORS OF SELF- 
CONTAINED BOILERS 
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*Fictitious name used to typify over 400 Walworth Distributors 


Here’s why it pays to do business with 
distributors like Mr. Hansen* 


Andy Hansen is typical of Walworth Distributors 
throughout the nation. He has been a distributor 
of Walworth Valves and Fittings for years. Like 
Andy, the Walworth Distributor in your area 
provides these services and savings: 


He reduces your inventory costs. He’s aware 
of the valve and fitting needs peculiar to his area. 
He stocks the products that will best serve your 
needs. Deliveries are always prompt and eco- 
nomical — emergency orders can generally be 
delivered within hours. 


He offers you application and engineering 
assistance. His technical experience can be invalu- 
able in solving your particular problems. He has 


50,000 Walworth products at his disposal. You can 
be sure that the items he recommends are exactly 
right for the job. 


He is a double guarantee. His business depends 
upon providing you with the very finest products 
and unsurpassed service. Every valve and fitting 
is backed by his own reputation and that of 
Walworth — a complete line. manufacturer. 


There’s a Walworth Distributor near you ready 
to help. Call on him today. 


WALWORTH 


valves... pipe fittings... pipe wrenches 
60 East 42nd Street, New York 17, N.Y. 
Walworth Company of Canada, Ltd., Toronto 
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(Continued from preceding page) 





McCormick & Co., Inc., 
Baltimore, has received the 
Department of Defense Re- 
serve Award in recognition of 
its personnel policies and its 
support of the Armed Forces 
Reserve Program. Presenta- 
tion of the award was made 
to Charles P. McCormick, left, 
chairman of the board, by 
Rear Admiral Francis M. 
Hughes, Commandant of the 
Fifth Naval District. The com- 
pany also announced appoint- 
ment as research manager of 
Dr. William H. Stahl, recently 
with QM Research Engineer- 
ing Command, Natick, Mass. 


Dr. Ernst T. 
Theimer, with 
van Ameringen- 
Haebler, Inc., 
since 1931, has 
been appointed 
director of re- 
” search. He will 
E. T. Theimer direct studies on 
aromatic products and proc- 
esses, as well as on new ana- 
lytical techniques for ~product 
quality control. 





Robert G. 
Spears, vice 
president of 
Lever Brothers 
Co., has assumed 
senior staff re- 
sponsibility for 
the company’s 
expanding cor- 
porate activities and interest 
in the food industry. Succeed- 
ing him as head of the firm’s 
Foods division is Robert Mc- 
Donald, formerly merchandis- 
ing manager of the division, 
appointed general manager. 


R. G. Spears 
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Ca association 
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Grocery Manufacturers of 
America, Inc., reelected Paul 
S. Willis as president. Dan 
Gerber of Gerber Products 
Co., was elected 1st vice presi- 
dent; H. E. Meinhold of Duffy- 
Mott Co., 2nd vice president; 
R. Newton Laughlin of Con- 
tinental Baking Co., 3rd vice 
president; and L. Ratzesberger, 
Jr., of Mllinois Canning Co., 
secretary. 


National Assn. 
of Margarine 
Manufacturers 
announces elec- 
tion of Kenneth 
Hart as _ presi- 
dent and Wil- 
liam Ostermann 
as secretary. Mr. 
Hart is a marketing manager 
for Kraft Foods Div. of Na- 
tional Dairy Products Corp.; 
Mr. Ostermann, manager of 
the general margarine dept. of 
Swift & Co. S. F. Riepma of 
Washington, D.C., was re- 
elected NAMM president and 
treasurer, 





K. M. Hart 


Foundation for Instrument 
Education and Research re- 
cently co-sponsored a meeting 
at Rutgers University on how 
to develop better instruments 
for the food processing indus- 
try. See article in Instrumen- 
tation section, page 38. 


California food processors 
and suppliers are planning a 
year-long celebration during 
1958 to mark the 100th anni- 
versary of commercial canning 
in the state. 


Food Plant Sanitation Short 
Course, to be held next month 
at the University of Illinois, 
will include field trips to local 
meat and dairy plants. Full 
information from Hugh Da- 
vison, 116-C [Illini Hall, 
Champaign, Illinois. 
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Trade Associations-Colleges 
Technical Societies 


Packaging Institute, Inc., 
announced re-election of A. 
Douglas Murphy of Esso 
Standard Oil Co. as president, 
and Chas. W. Kaufman, of Na- 
tional Dairy Products, as a 
vice president. 


Fact Finding Conference of 
the Institute of American 
Poultry Industries, to be held 
next month, will have “work- 
shops” to discuss immersion 
freezing, processing by-prod- 
ucts, icing poultry, reducing 
breast blisters, oiling eggs on 
the farm, setting up records at 
egg grading stations, and 
effects of mandatory poultry 
plant inspection law ‘on proc- 
essing operations. 


A. E. Staley Manufacturing 
Co. has been elected a mem- 
ber of The Industrial Research 
Institute. Organized in 1938 
under auspices of the National 
Research Council, the Insti- 
tute’s membership is by invi- 
tation to companies with high 
caliber research organizations, 
strongly supported by man- 
agement. 


Dr. Ernest 
Imle was ap- 
pointed direc- 
tor of research 
of American 
Cocoa Research 
Institute to suc- 
ceed L. Paul 

Ernest Imle Qechsl i. Dr. 
Imle will headquarter in the 
Institute’s office in Washing- 
ton, D.C. 





Dr. H. H. Haller, of the US 
Dept. of Agriculture, will be 
chairman for the coming year 
of the American Chemical So- 
ciety’s Division of Agricultural 
and Food Chemistry. He suc- 
ceeds Dr. D. M. Doty of the 
American Meat Institute 
Foundation. 
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THE EMPHASIS TODAY is on more protein. Are you 
as conscious of this trend as consumers? 


KESCO VITAL WHEAT GLUTEN is being used as a pro- 
tein supplement by many food processors, includ- 
ing the baking, cereal, macaroni and health food 
industries for improving established products and 


developing new products. 


KESCO VITAL WHEAT GLUTEN is guaranteed 80 per 
cent protein. Due to this high concentration, a 
little goes a long way. Investigate how KESCO VITAL 
WHEAT GLUTEN can help you. 


SEND FOR SAMPLES, analysis and further information. 


THE KEEVER STARCH COMPANY 


COLUMBUS 15, OHIO 


Processors of Grain Products for Industry Since 1898 
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New 

“Counter-Flow’ Design 
Produces 

Highest Fluid Recovery 


Actual operating results prove conclusively that 
the FMC Vertical Screw Press greatly increases 
the overall efficiency of juice or fluid extracting 
operations. Its pressing action is gentle, resulting 
in an improved product quality even while 
obtaining higher fluid recovery. Reduced han- 
dling and disposal costs of low moisture content 
wastes provide even further savings. 

In operation, press cake is quickly and easily 
formed at start-up; “channeling” is eliminated, 
preventing loss of unpressed material; flow of 
fluid is downward — doesn’t re-wet the dry 
pomace. And this press is easy to clean. The 
outer screen frame is opened on hinges, and the 
center spindle and components are reached by 
releasing a single quick-opening clamp. 

Full information is available on request. Just 
write, or call your nearest FMC representative. 


FOOD MACHINERY 
AND CHEMICAL 





Vertical Screw Press in a 
tomato line at the Oakland 
plant of F.M. Ball & Co., Div. 
of Hawaiian Pineappie Co. 
Installation was made and 
paid for itself in one season! 
These units permit more flex- 
ible use of pulpers and fin- 
ishers on tomato products, 
resulting in reduced screen 
wear. Gentle pressing action 
of moist pomace means high 
product quality—even while 
greatly increasing recovery. 


Drawing illustrates FMC 
“Counter-Flow''design, shows 
pressure feeding of material 
at bottom of machine, up- 
ward travel and discharge of 
pressed solids at the top. 


Putting Ideas 





FOOD MACHINERY AND CHEMICAL CORPORATION 


Canning Machinery Division 


General Sales Offices: 
WESTERN: SAN JOSE, CALIF. « EASTERN: HOOPESTON, ILL. 
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R. B. SMALLWOOD 
Thomas J. Lipton, Inc. 





RUSSELL J. HUG 
General Baking Co. 


Food leaders 


How the two Putman 
publieations, FOOD PROC- 
ESSING and FOOD BUSI- 
NESS, cover the 1958 food 
leaders forecast for their 
different audiences is dis- 
cussed by the editor on page 
4. Another point of interest 
is this: just how are the 
food leaders selected for 
this annual feature? 

In preparing this annual 
forecast, we make a spe- 
cial effort to secure the 
views of the most impor- 
tant and influential persons 
in the food processing in- 
dustry. Some names are 
dropped each year, not be- 
cause we no longer con- 
sider their views important 
but because we want to in- 
troduce new faces to our 
readers. 

Although this procedure 
means that not all of the 
most important food lead- 
ers appear in each annual 
forecast, the group is se- 
lected so that it does rep- 
resent the industry. 

Nearly all of the food 
leaders place great stress 
on new product develop- 
ment. That’s the view 
ahead as we go into 1958 
and the years ahead. 


The editors 


FOOD PROCESSING 














PAUL S. GEROT 
Pillsbury Mills, Inc. 


¢ 





G. D. TURNBOW 
Foremost Dairies, Inc. 


G. H. COPPERS 
National Biscuit Co. 


Cc. P. McCORMICK 
McCormick & Co., Inc. 


H. J. HEINZ, Il 
H. J. Heinz Co. 





OSCAR MAYER, JR. 
Oscar Mayer & Co. 





H. F. KRIMENDAHL 
Stokely-Van Camp, 
Inc. 


FOR MEN WHO MANAGE 





H. W. COMFORT 
The Borden Co. 





NATHAN CUMMINGS 
Consolidated Foods 
Corp. 


Twelve food leaders stress ... 


Race for New 





ROBERT B. SMALLWOOD 


Chairman of the Board 
Thomas J. Lipton, Inc. 


The race for new products 
demands administrative efficiency 


I believe further sales gains 
will be shown in 1958. One big 
reason can be summed up in just 
two words — new products. 

I do not think the race for new 
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products will stop in 1958, be- 
cause we all realize the hazards 
of standing pat in a highly com- 
petitive industry. The conse- 
quences of doing so were re- 


Products in 


ferred to recently by a _ well- 
known marketing analyst when 
he observed that 60 percent of 
leading brands were forced out 
of first position during the last 
ten years. 

Almost everyone connected 
with food processing is aware of 
the great speculation involved in 
bringing out a new item. Despite 
the care and expense of develop- 
mental work including market 
testing, most of these products 
fall by the wayside. 

I€ is often said that the odds 
against enduring success are at 
least five to one. Yet manufac- 
turers persist in running hard, 
and occasionally they hit with a 
winner that makes all the effort 
worthwhile. 

Now, the development and in- 
troduction of new products costs 
real money, and funds for this 
purpose must come from profits. 
The answer to this tough prob- 
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WwW. G. KARNES 
Beatrice Foods Co. 


1958 


lem can only be found through 
increased technological and ad- 
ministrative efficiency. We’ve goi 
to keep doing our present jobs 
better than yesterday’s standard, 
or get lost in the shuffle. 

There is, of course, one very 
significant thing about competi- 
tion and its effect on total market 
trend. The rugged tussle for 
brand position and the constant 
flow of new or improved products 
ultimately mean better values for 
the consumer. As a result, house- 
wives find it advantageous to buy 
more packaged foods which save 
time in the kitchen while still 
providing tasty, nourishing meals 
for their families. 

It is this process, spearheaded 
by new products and outstanding 
merchandising, that I think will 
continue in 1958 and send total 
food sales figures to another all- 
time high. 

(Continued on next page) 
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Race for New Products in 1958 (Continued from preceding page) 


PAUL S. GEROT 


President 
Pillsbury Mills, Inc. 


Basic research needs 
to be pursued 


ooking ahead in technology, 

the food industry must con- 
tinue to explore its frontiers, 
such as in new forms of food 
preservation. However, it is also 
time for some solid work on 
consolidating and applying the 
tremendous advances in the sci- 
ences already made in the post- 
war years. 

It seems that in boom times 
there is a tendency for all pro- 
ducers to concentrate on satisfy- 
ing the heavy demands of a 
hungry market — to skim the 
cream of a_ ready prosperity. 
Technological discoveries are 
pressed quickly into _ service, 
sometimes without a thorough 
understanding of the basic prin- 
ciples behind them. As the boom 
slows, sober reflection tells us 
that only by understanding the 
how and why of technological 
advances can we derive any sub- 
stantial and lasting benefits from 
them. 


In our own business, for ex- 
ample, we have successfully dis- 
covered a new way of fractionat- 
ing the wheat kernel. As a result, 
we have some entirely new and 
extremely interesting types of 
flour, some of which are being 
very successfully marketed. 
Nevertheless, there are still as- 
pects of this process about which 
we need to know a great ‘deal 
more. In the year ahead we will 
pursue this basic type of re- 
search. 

As the rate of technological 


progress continues to accelerate 
in the food business, we should 
continue to see a parallel speed- 
up in the life cycle of products 
on the market in 1958. 

Certainly new technology is 
bound to result in increasing 
numbers of new products. It may 
be that some of them will have 
a relatively short life. On the 
other hand, basic discoveries in 
such fields as food preservation 
may bring whole new varieties of 
products of permanent signifi- 
cance to our way of life into 
being. 

In any case, this acceleration 
of technology and product de- 
velopment means we must con- 
tinue to put great emphasis on 
steady improvement of existing 
products to insure for them the 
ultimate in consumer value and 
market permanence. 

The year ahead will see the 
food industry continuing to fight 
the inflation spiral by cutting 
costs in every area: manufactur- 
ing, distribution, technical, and 
clerical. 


If we are to successfully com- 
bat our problem of low margins 
and profitless prosperity in 1958, 
we must use the utmost realism 
in assessing our situation. We 
must get out of profitless areas 
of business. We must be quicker 
to acknowledge when a product 
is dead or an area of our business 
is no longer a good investment. 
We must be, in other words, less 
hopeful and more hardheaded. 











GEORGE H. COPPERS 


President 
National Biscuit Company 


Improve methods for 
new product development 


he chief trends in the devel- 

opment and marketing of new 
products during the coming year 
will be a continuation of the 
emphasis on added convenience 
and service features in both prod- 
uct and package. 

But, equally important I be- 
lieve, will be the efforts to im- 
prove our methods for new prod- 
uct development. 

All of us in the food industry 
know that a steady output of new 
and improved products is essen- 
tial to the growth and future 
well-being of our organizations. 

We also know that the me- 
chanics of new product develop- 
ment have become increasingly 
complex, and that they require 
continuing study and improve- 
ment. The hit-or-miss method 
will not suffice in today’s market. 

A new product program must 
be a long-range activity. It is 
based on continuing research and 
endless experimentation, and its 
results must be proved by thor- 
ough consumer and market test- 
ing. 

Once a new product is ready, 
its introduction raises new con- 
siderations. Packaging, price, ad- 
vertising and promotion plans are 
but some of these. Nabisco in- 
tends to give a great deal of 
attention to its entire new prod- 
uct program in 1958, hoping to 
improve our performance and 
our percentages of success. 

Early in the year we will begin 
production at a new biscuit and 


cracker bakery at Fair Lawn, 
New Jersey. This will about con- 
clude a 12-year program of plant 
modernization which has been of 
considerable value in increasing 
production efficiency. The Fair 
Lawn bakery will be another step 
in the same direction, for it re- 
places an older plant at which 
unit costs have been quite a bit 
higher than in the newer bakeries. 
We are also planning the in- 
troduction of several new prod- 
ucts during 1958, which, if they 
are successfully received, will 
help sales and profit margins. We 
are considering the improvement 
and up-grading of certain prod- 
ucts in an effort to obtain better 
prices. Cost reduction will also 
be the main objective of Nabisco 
engineers and technologists in 
the coming year. Our new plant 
program has enabled us to make 
the most of the latest advances 
in baking equipment and meth- 
ods. But we feel that further 
progress in improving production 
efficiency is possible, and our 
engineering people will increase 
their efforts toward that goal. 


A new research center is near- 
ing completion adjacent to the 
Fair Lawn bakery which will 
give us improved facilities for 
mechanical development. A pilot 
baking set-up will enable us, for 
the first time, to exactly dupli- 
cate production conditions at our 
bakeries, and will be invaluable 
in furthering our studies of prod- 
ucts and processes. Our technical 
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staff will be able to subject pres- 
ent production methods and 
equipment to detailed analysis, 


and we think we can learn new 
ways of doing things better and 
for less money. 4 


H. J. HEINZ, Il 


President 
H. J. Heinz Company 






Research for new and 


improved products 


rom the new Heinz Research 

Center, now being completed 
at our international headquarters 
in Pittsburgh, we anticipate many 
developments in 1958, as well as 
in years after. 

This new center will offer new 
products whose uses and con- 
venience are so different that 
even the most imaginative of 
product development men have 
not yet even suspected the ideas 
on which these new products will 
be based. 

We also look to an unceasing 
quest for improvements in estab- 
lished products — in their flavor, 
color, texture, and nutritional 
qualities. The achievement of 
these aims will strengthen loyalty 
to our brand, and widen our 
marketing opportunities. 

We anticipate new packages 
whose eye appeal and other 
qualities will act as catalysts in 
moving goods off the retailer’s 
shelf into the consumer’s cart. 


Finally, we expect increased 
productivity through new and 
improved manufacturing tech- 
niques. In large part, this will be 
the result of experience in the 
pilot plant of our new research 
center. 






1958 


That’s the scientific side. I be- 
lieve, however, that our achieve- 
ments in quality control and 
research will also be a challenge 
to other divisions of the Heinz 
Company concerned with mar- 
keting, distribution, advertising, 
and sales. 

But what about the consumer? 
From her viewpoint, are not all 
our problems simply a matter of 
what’s in the package? The fore- 
most concern of the new Heinz 
Research Center will be: what’s 
in the package? And, hence, 
distributors and retailers have 
reason to believe that the Heinz 
Research Center will be solving 
many of their problems while it 
is solving many of ours. 

We look to this Research Center 
as the source of many scientific 
and technological improvements 
in the years to come. Equally im- 
portant, we look to it as a source 
of inspiration and revitalization 
of our thinking. 

Never before have we antici- 
pated a new year as we do at this 
moment. We believe we are 
ready for the events of the next 
era — whatever those events 
may be — in the continuing 
revolution in the food industry. 











esearch will be pushed, in 

1958, to find new, better, 
more efficient ways to produce 
our products, and to develop new 
and improved products. 

This year, Borden’s opened a 
$1,000,000 food products research 
and development laboratory at 
Syracuse, N. Y. We have an 
executive research committee 
and a new products group ac- 
tively at work. 

We have taken these steps be- 
cause we feel 1958 will be a 
tough, highly competitive period, 
and these moves are designed to 
strengthen our competitive po- 
sition. 

With productivity per man 
hour showing little improvement, 
while labor costs increase, effi- 
ciency will be of utmost impor- 
tance. We have been modernizing 
our plants and equipment in the 
hope of offsetting these rising 
costs. 

The dairy products field, which 
covers the major part of Borden’s 
business, should have a good year 


_ for at least two major reasons. 


First, our population should 
continue to rise, and more mouths 
obviously means more volume 
for food companies. Second, the 
upward trend in family incomes 
will probably continue, and this, 
in itself, will tend to increase 
food sales. 

As an example, families in the 
$5000 to $8000 income bracket 
spend nearly 20 percent more for 
food than those in the $3000 to 


HAROLD W. COMFORT 


President 
The Borden Company 


Push research to increase 
efficiency, new products 


$5000 bracket. And the percent- 
age of families in the higher 
bracket has been rising steadily 
until it is now about half or more 
of all U.S. families. 

Even if 1958 should not be 
quite the boom year of the years 
past, dairy products still should 
not suffer. Along with meat and 
eggs, they are less “income elas- 
tic” than other types of foods. 

Consumption rates here vary 
less with changing incomes than 
consumption rate of a number of 
other foods. Therefore, even if 
income does not rise as rapidly in 
1958 as in the past, there is lit- 
tle chance of any adverse ef- 
fects in the dairy field. 

There is still another bright 
spot. This is the fact that there 
are definite trends toward in- 
creased per capita consumption 
of frozen desserts, of which ice 
cream is the major product. This 
is also true for cheeses. 

Per capita consumption of 
frozen desserts in the United 
States in 1956 was up 15.6 per- 
cent over the 1947-49 average. 

For American cheese, the in- 
crease was 7.0 percent. Cottage 
cheese was up 69 percent. For all 
other cheeses, the increase was 
38.9 percent. 

With volume in the essential 
food and dairy products field re- 
maining high, indications are 
that our sales will reach another 
all-time high in 1958, with earn- 


ings continuing at a good level. . 


(Continued on next page) 
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Race for New Products in 1958 (Continued from preceding page) 


GROVER D. TURNBOW 


President 
Foremost Dairies, Inc. 


Continue product development 


O ur objectives in 1958 are 
simple and consistent: To 
provide Americans with the best 
and most nutritious dairy foods 
available, and, through research, 
to constantly improve the prod- 
ucts that bear our labels as well 
as to develop new products. 

Our own company has been 
conducting an aggressive re- 
search program for a number of 
years. We have developed a num- 
ber of products of which we are 
extremely proud. We have more 
new products which are reaching 
the consumer-testing stage. 





Explore 


A s in the past, General Bak- 
ing Company will continue 
to develop and market new 
products and varieties when we 
are convinced a definite demand 
exists for them. In addition, new 
technical and production proc- 


Our Foremost process for re- 
combining milk has enabled us 
to service milk deficit areas in 
many parts of the world with 
American milk and milk prod- 
ucts. We are going to continue 
this overseas activity and ex- 
pand it as conditions permit. 

Thus, through our research, we 
have not only been able to sup- 
ply our own people with better 
dairy products, but have been 
able to bring the benefits of 
America’s agricultural advance- 
ments to people of other coun- 
tries. 


RUSSELL J. HUG 


President 
General Baking Company 


technical processes 


esses, as always, will be thor- 
oughly explored in order to pro- 
vide consumers with top quality 
products at reasonable prices. 
From our viewpoint, the out- 
look for the months ahead is 


good. Better, as a matter of fact, 





than last year. I make this state- 
ment with confidence because, as 
bakers, we deal with a basic food 
product, one that is purchased 
and consumed daily in good times 
and in bad. 

Provided we bake a quality 
product and merchandise it in- 
telligently, the demand for baked 
foods, led by the “staff of life”, 
will continue high. Our con- 
stantly growing population alone 
assures that. 

Higher volume, of course, is 
one thing. Profits are quite an- 
other. Profit margins in the bak- 
ing industry have always been 
slender. Due to increased ingre- 
dient costs and continuing de- 
mands for higher wages and 





Be more 


C onsidering the development 
and marketing of new prod- 
ucts, during 1958, manufacturers 
will continue to expend consid- 
erable time, money, and effort on 
the development, research, and 
marketing of new merchandise. 
However, it is increasingly ap- 
parent that industry must be- 
come more selective in the 
choice of the new products it at- 
tempts to produce and promote 
for the simple reason that a very 
large percentage of all new 
products introduced on the mar- 
ket fail to last a year or more. 

This staggering mortality rate, 
achieved at great expense, dic- 
tates that manufacturers exercise 
greater caution in selecting the 
projects to be financed for pro- 
spective mass marketing. 

Basic research will continue to 
become increasingly important in 












shorter work weeks, this margin 
has been growing steadily slim- 
mer. 

Herein, it séems to me, lies the 
greatest danger in: 1958. It is 
something to be avoided at all 
costs. This can be accomplished, 
however, only if- management 
and labor work together to 
bring it about. We need no crys- 
tal ball to predict that a further 
tightening of profit margins can 
endanger our entire economy, in- 
dustry and workingman alike. 

If that is what the economists 
mean by “profitless prosperity”, 
we had best take steps to root 
out the underlying causes im- 
mediately. 


NATHAN CUMMINGS 


Chairman of the Board 
Consolidated Foods Corp. 


selective 


the year ahead. Technology has 
a king-size job ahead of it in 
further developing various types 
of food preservation. 

At present, emphasis is being 
placed on research of chemical 
and irradiation processes for food 
preservation. Whether these two 
methods will replace current 
processes remains to be seen. 
Some authorities on the subject 
claim that they will not — that 
they will merely complement 
them or be used in conjunction 
with other methods. Whatever 
the final outcome, some signifi- 
cant advances undoubtedly lie 
ahead in 1958 in this highly im- 
portant field. 

The trends mentioned above 
in combination with other force- 
ful factors, will prove the basis 
of many important improvements 
in the year ahead. 
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esearch during 1958 will 
R continue to receive priority 
attention. Only through research 
and product development is it 
possible to keep abreast of Mrs. 
America’s desire for attractive, 
tasty meat food products. She 
has a right to expect consistently 
uniform, high quality merchan- 
dise, and she also seeks greater 
built-in convenience and time- 
saving features in the products 
of the meat industry. 

Our Company’s entire product 
research program is working to 
meet these requirements. Our 
long-standing quality control 
program also represents an im- 
portant part of our production 
process, and we intend to work 
toward still broader dimensions 
in its scope and function. 

Technological developments 
and improved manufacturing 
techniques have lagged somewhat 
in the meat industry, which 
makes us conscious of the nu- 
merous opportunities for im- 
provement in continuous proc- 
essing methods. These will not 
only help to reduce costs, but 
will also aid in the production of 
higher quality and more uniform 
products. Continuing research in 
the development of additional 
mechanical and technological im- 
provements at various stages of 
our meat processing operations, 
therefore, becomes another of 
our major objectives for the year 
ahead. 

These objectives stem from the 
economic and technological de- 
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OSCAR G. MAYER, JR. 


President 
Oscar Mayer & Co. 


Research for quality, 
cost, new products 





velopments of the American 
meat industry. Earnings as a 
percentage of sales in our indus- 
try have been disappointing over 
the years. The last decade has 
revealed earnings only slightly 
better than those of the bleak 
depression years of the 1930's. 

To a great extent, the results 
of each individual meat packer 
and processor are related to the 
total financial performance of our 
industry. If the entire industry is 
healthy and profitable, the pros- 
perity of individual companies is 
easier to attain. Unfortunately, 
meat packers’ profits for 1957 
again are certain to prove dis- 
couraging. 

We believe our Company’s 
future lies in maintaining mod- 
ern plants, in achieving high effi- 
ciency, and in constantly im- 
proving our products and their 
presentation to the consuming 
public. These objectives can best 
be accomplished through rein- 
vestment of substantial portions 
of earnings resulting from profit- 
able merchandising and selling. 
In the face of rising costs, 
managing divisions to consist- 
ently contribute to profitable 
performance will try our skills 
in 1958. 

With the year 1958 having 
special significance for Oscar 
Mayer & Co., in that it marks 
our 75th anniversary of continu- 
ous operation as a meat process- 
ing firm, we intend to rededicate 
ourselves to certain basic ob- 
jectives which guide us. 







H. F. KRIMENDAHL 


President 


Stokely-Van Camp, Inc. 





Continue emphasis on 
applied research 





e feel there is a good cli- 

mate for continued empha- 
sis on applied research programs 
that have the three-fold purpose 
of improving quality of existing 
products, developing technologi- 
cal improvements and new meth- 
ods to reduce costs while improv- 
ing quality standards, and de- 
veloping new products that will 
permit increases in the total 
volume of production and distri- 
bution which will not be as sus- 
ceptible to the profit squeeze as 
are the existing stable items. 

The continued upward trend in 
the cost of production, market- 
ing, and administration created 
by the increased quality and 
price consciousness of the con- 
suming public has resulted in a 
squeeze on profit that is of major 
concern to management. 

The potential savings in costs 
to be derived from increased sales 
and production volume are def- 
initely limited by the numerous 
elements of fixed cost which are 
not affected appreciably by vol- 
ume fluctuations. Furthermore, 
the capacity of the industry is 
such that the possibility of ex- 
cessive production would have 
the effect of intensifying the 





profit squeeze by increased pres- 
sure on selling prices. 

Despite the pressure on profit, 
the general attitude of the con- 
sumer is apparently that of cau- 
tion and selectivity rather than 
distress and the lowest price, so 
that while prices of competitive 
items receive careful scrutiny, 
there is still the willingness and 
the means to try new food prod- 
ucts that are appealing from the 
viewpoint of quality, speed, con- 
venience, variety, and economy. 

New food products have been 
developed by the hundreds since 
World War II. There are many of 
these products that are common- 
place on the grocery shelves to- 
day; many have been offered to 
the consumer that cannot be 
found today. There are many 
more that have been developed 
and will be test-marketed in the 
near future. 

While the problem of develop- 
ing a new food product is no 
small task, the successful mar- 
keting of a new food product is 
a Herculean job that requires 
varied plans and programs, to- 
gether with a sense of timing 
acceptable to the public. 

(More commentaries next page) 


Next month . . . General Foods new research laboratory 


General Foods' new research lab- 
oratory is an outstanding illustration 
of the emphasis being placed on re- 
search in the development of new 
products for the food field. What 


research has meant to General Foods 
in the past, and how their new re- 


search laboratory will affect the fu- 
ture, will appear in the February 
issue of FOOD PROCESSING. 
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WILLIAM G. KARNES 


President 
Beatrice Foods Company 


Develop new products with 
more adequate profit margins 


- pressure of increasing 
costs and narrowing profit 
margins assures the continuous 
application of research through- 
out 1958 in the never-ending 
quest for new products with more 
adequate profit margins. No ef- 
fort will be spared to achieve 
ever greater economy and effi- 
ciency in all phases of food pro- 
duction and distribution. 

The year will be marked by an 
abundance of food in all cate- 
gories. Ample supplies do not 
usually provide a_ springboard 
for price increases. Yet food sup- 
plies have been relatively ade- 
quate for the past two years, and 
consumer prices have shown a 
steadily rising trend. Food prices 
at the farm level, however, have 
declined or have risen only 
slightly. The reason for rising 
wholesale and retail prices, of 
course, is the advance in labor 
costs. 

As a result of the disparity be- 
tween farm prices and city prices, 
a steady stream of workers has 
moved from the farms into the 
cities. 

The concentration of popula- 





tion in cities has created tremen- 
dous opportunities for food proc- 
essing and distributing indus- 
tries, and these opportunities 
have by no means run their 
course. In fact, the wholesale 
migration from farm to city dur- 
ing the last three decades has 
required a growth in the food 
industry greatly in excess of the 
growth in population. 

Labor costs in all branches of 
industry have outrun the other 
factors of production. This can 
conceivably put brakes on the 
pace of economic expansion until 
it is corrected by the necessary 
expansion in the labor force. 

The intensified demand for 
workers has drawn married 
women into the labor force in 
increasing numbers. This has 
created a vast new market for 
the food industry in the way of 
convenience foods which can be 
readily and quickly prepared in 
the kitchen. With 12 million mar- 
ried women in the labor force, 
a number constantly growing, 
the market for prepared and 
partially prepared foods is likely 
to continue to expand. 





CHARLES P. McCORMICK 


Chairman of the Board 
McCormick & Company, Inc. 


Research to find new 
twists for products 


e will continue to be great 

believers in research and 
food planning during 1958, hop- 
ing to find new twists for our 
products and procedures. We 
have done considerable planning 
in technical and food flavor re- 
search toward the development 
of new products. 

We feel sure that these efforts 
will begin paying off in 1958 as 
these new products reach the 
market. For, as we see it, the 
housewife will be more alert 
than ever toward new products 
and new flavors, as well as in 
new gadgets that will enable her 
to spend less time in the kitchen. 

Time-saving articles will be 
most tempting to Mrs. Housewife, 
and she'll be willing to pay a 
slightly higher price for the same 
commodity if it can save her time 
and if the flavor is satisfactory. 

Our observation is that she 
ignores the price on a new prod- 
uct when she first purchases it. 
But she must find satisfaction in 
the product before making fur- 
ther purchases. Therefore, it is 
most necessary that proper re- 
search and planning be done to 





assure her continued satisfaction. 

In our thinking at McCormick, 
we have practically reorganized 
and redesigned our entire mer- 
chandising, marketing, and re- 
search planning for the future. 
New selling techniques should 
produce better satisfaction for 
our distributors. Many new com- 
panies, not knowing these tech- 
niques, are placing gadget items 
on the market that are not prov- 
ing saleable. 

We see Mrs. Housewife “pick- 
ing and choosing” from an ever- 
growing number of articles, the 
things that she believes are eye- 
appealing, tasty, and which will 
help her home to become more 
luxurious. 

Distributors are rapidly finding 
that well-established companies, 
with good trade names and ad- 
vanced research planning, make 
products that give the best satis- 
faction. Therefore, in this mad 
scramble, competition will un- 
doubtedly become keener. 

We are planning all of our 
campaigns and strategy for a 
competitive year in 1958, and we 
look forward to a good year. 
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4 View of a section of the pilot 
plant shows some of the evap- 
orator equipment 






Occupying over 43,000 sq ft, the Research and 
Development Centre, built of red brick and 
glass block, is comprised of a main, two-story 
research section, and a pilot plant section which 
is five stories high to accommodate special 
drying equipment. First floor of research sec- 
tion contains offices, library, conference rooms, 
test kitchen, taste testing room, three tempera- 
ture humidity controlled package test cham- 
bers, and dry storage rooms and cold storage 
rooms of O°F and 40°F. Housed on second 
floor are seven air conditioned laboratories (for 
analytical chemistry, physical chemistry, organic 
chemistry, and bacteriology), a colorimeter 
room, a sterilization and wash room, a sample 
storage room, and general storage area 

























A TWO-WAY flow of prod- 
uct improvement and new prod- 
uct development — from the re- 
search laboratory outward, and 
from the field inward — is the 
essential working plan for the 
Borden Food Products Compa- 
ny’s new $1,250,000 Research and 
Development Centre at Syra- 
cuse, N. Y. The center will uti- 
lize laboratory research and pi- 
lot plant methods for the crea- 
tion and commercial develop- 
ment of new products, and for 
the refinement and improvement 
of existing products. 

To carry out this plan, The 
Borden Co. has established a 
Product Idea Committee, headed 
by Louis Csenge, assistant vice 
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Borden's new ‘1% million 
research center... 


to concentrate on product improvement and 
new product development 





president of the company. This 
committee represents all divi- 
sions of The Borden Co., and is 


charged with examining the 
feasibility of new product ideas 
submitted from within the firm. 

Once ideas are accepted for re- 
search and development, they 
come under the direction’ of 
Donald E. Mook, research direc- 
tor of the center, and James F. 
Hale, technical director. Work- 
ing under this plan, The Borden 
Co. looks to the research center 
for improved products, new 
products with assured consumer 
acceptance, greater flexibility in 
meeting quickly changing con- 
sumer wants and needs, better 
(Continued on next page) 
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The men heading research activities are... 


DR. DONALD E. MOOK 


Director of Research 
Research and 
Development Centre 
The Borden Food 
Products Co. 





JAMES F. HALE 


Technical Director 
Research and 
Development Centre 
The Borden Food 
Products Co. 





LOUIS CSENGE 
Assistant Vice President 
The Borden Co. 
Head of Product Idea 
Committee 
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; Modern concept in 


TESTING 
THERMOMETERS 





Rugged... Accurate... Convenient 
for laboratory and equipment needs 


For laboratory needs, for production testing and inspection, 
for equipment mounting . . . wherever high sustained accu- 
racy and quick response are essential... WESTON all-metal 
thermometers have been widely adopted because they are 
more convenient to use, and far more durable and econom- 
ical. Cases and stems are of 18-8 stainless steel — standard 
stem length 8” — 2” to 24” length available on order — dials 
1%” dia. — ranges from low as —100F to high as +500F. 
Require only 2” immersion in solids or liquids. Accuracy 2 
of 1% of thermometer range. For the complete story, in- 
cluding data on all-metal thermometers for industrial use, 
write now for bulletin T-13. Weston Electrical Instrument 
Corporation, 614 Frelinghuysen Avenue, Newark 5, N. J. 
A subsidiary of Daystrom, Incorporated. 


©). a 


Precision 





General Purpose 


POCKET THERMOMETERS THERMOMETERS 
Dials 1” dia.—spike stem 5” long Dials 2” dia.—18.8 stainless steel con- 
—18-8 stainless steel construction struction—ranges os low as —IO0F ts 
ranges as low as —40F to high high os +1000F — accuracy 1% 
as +500F—accuracy 1/2 of 1% of range. 
thermometer range. Model 2282 — standard stem length 8” 
including hub. 


Model 2281 — stem lengths 21/.”-4”-6”- 
9”-12”-18"-24” including threads. 


| WESTON all-metal 


THERMOMETERS 
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Borden's research center 


control over development 
costs, better utilization of per- 
sonnel time, and healthy and 
continuous growth. 

An outstanding feature of 
the center is the use of full- 
size commercial equipment, as 
well as the customary scaled- 
down equipment found in pi- 
lot plants. Such facilities pro- 
vide for product development 
on laboratory and small pilot 
equipment where only limited 
quantities are required. Then, 
at the proper time, products 
may be moved to commercial- 
size operations to iron out op- 
erating wrinkles or faults that 
might develop in larger scale 
operations. This system also 
provides an opportunity to-re- 
solve engineering problems 
before constructing new 
equipment, which may be 
necessary. 

New or improved products 
are then ready to be dropped 
into the factory production 
line with only the necessary 
shakedown of a new installa- 
tion. € 


UNSHACKLE 
FOOD IMPROVEMENTS 


Amending FDA standards 
subject of 20-pg reprint 


Pending legislation (see 
page 17) will eliminate the 
need for FDA to shift to in- 
dustry the burden of proof for 
establishing safety of food 
additives via the all inclusive 
recipe-type standards of 
identity. 

Contents of a 20-pg reprint, 
containing articles on amend- 
ing FDA standards from six 
consecutive issues of Foop 
PROCESSING, includes the orig- 
inal amendment proposal by 
Michael Markel, views of 
food industry leaders (includ- 
ing Charles Wesley Dunn, 
food law specialist and presi- 
dent, Food Law Institute), a 
statement by George Larrick, 
Commissioner of Food and 
Drugs, and a rebuttal by Mr. 
Markel. 

Michael Markel, a lawyer 
expert in the food and drug 
law, and author of the Hale 
Amendment, proposes suitable 
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That frost is lost refrigeration 








DON’T LOSE REFRIGERATION .. . LET 


A PHILLIPS LIQUID AMMONIA 

RETURN SYSTEM SAVE YOU MONEY 
7 WAYS 
1. Protects your compressor — eliminates damage 
from slugs of liquid in the compressor chamber, 


cause of broken rods, broken heads, diluted lubrica- 
tion, unnecessary wear. 













2. Increases compressor efficiency — keeps properly 
conditioned vapor going through compressor, neither 
too hot nor too wet. 


3. Increases evaporation efficiency —makes it safe and 
practical to flood coils fully, to have entire evapora- 
tion surface wet. 










4. No more lost refrigeration—‘‘slop-over” means re- 
frigeration in the wrong place; this system returns 
stray liquid where it belongs, while it’s still useful, 
increases peak capacity of the installation. 


5. Saves operator time—with completely automatic 
operation, operator does not need to keep constant 
valve vigil. 


6. Speeds defrosting—liquid can be drained quickly 
from coils into other parts of the system, just as 
rapidly returned to the coils after defrosting. Shut- 
down time is almost negligible. 


7. Saves maintenance — with slop-over damage and 
overheating damage eliminated from compressor, re- 
pairs are minimized. Sludge is automatically col- 
lected in accumulators, too, for easy draining. More 
time between expansion valve changes, since slight 
leakage never reaches the compressor. 

Several types of systems are available for gravity, 
injection-lift and pressure-lift operation, in sizes up 
to 1,000 tons. Let a Phillips engineer help you select 
the right system to assure complete protection and 
greatest efficiency of operation for you. Send for 
Bulletin LRS-56. 























H. A. PHILLIPS & CO. 
3255 W. Carroll Avenue 
Chicago 24, Illinois 
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amendments restricting food 
standards to fixing only those 
factors which are essential to 
food identity and establish- 
ment of economic integrity. 
Proposed amendment will 
overcome food standards of 
identity which forestall addi- 
tion of other wholesome and 
nourishing ingredients, as well 
as discourage research and 
development which would 
lead to improved forms and 
composition of foods. 
Single copies of “Unshackle 


the Improvement of Food 
Products” may be obtained 
without charge; quantity 
prices on request. Address: 


The Editor, Foop Processinc, 
111 E. Delaware Place, Chi- 
cago 11, Illinois. 


Fats in diet 
and heart disease 


Life insurance expert interprets 
nutritional and medical findings 


In the December issue of Nu- 
trition Reviews, Richard S. Gub- 
ner, M.D., of the Bureau of Med- 
ical Research, Equitable Life As- 
surance Society, presents a de- 
tailed analysis of the relationship 
of fatness and fat to coronary 
heart disease. It is a critical re- 
view of the many and often con- 
flicting reports, as well as view- 
points expressed in the medical 
literature. 

In summary, he points out that 
what may be advantageous for 
controlling fat-like deposits on 
the walls of the arteries (ather- 
oma) may not apply to the pre- 
vention of the actual incidence 
of a blood clot and the resulting 
heart attack (thrombosis). 

Specifically he states: “There 
are no firm lessons which can 
presently be drawn with respect 
to control of the fat and fat-like 
factors in coronary disease. 
There is, however, a burden of 


proof upon those who would’ 


lower serum cholesterol, per se, 
irrespective of the means em- 
ployed, to show that benefit re- 
sults. 

“It seems clear that, at least 
concerning the clotting factors in 
coronary disease, cholesterol is 
not the noxious agent, and fats 


(Continued on page 39) 


JANUARY 1958 

















































90° butt-welding elbow 
—Crane offers 16 different 
butt-welding fittings—!/2” to 
24” for all pipe strengths. 


Socket-welding tee— 
The Crane line of socket- 
welding fittings includes 9 
different types for sizes Ye” 
to 4”; 2000, 3000, 4000, 
6000 Ib. W. O. G.—non- 
shock—temps. 100° to 
1000° F, 


IALS 
LITY MATER 
pe WELDED PIPING 


Crane butt-welding globe 
valve—The Crane butt- and 
socket-welding end valve lines 
include bolted bonnet, lip-seal, 
pressure-seal and union bonnet 
valves in a variety of globe, 
gate, angle and check designs, 


Forged steel weld- 
ing-neck flange-- 
One of 3 standard types 
of forged steel flanges 
available from Crane for 
welded piping. 


Send for this NEW Crane Circular of 
Welding Fittings, Flanges, Valves 


rials throughout. Crane branch warehouses in 140 cities 
and Crane wholesalers throughout the country are ready 
to serve your requirements for welded piping materials. 
Make sure that you get. your copy of the new Crane 
Welded Piping Materials Circular quickly. Fill in and 
mail the coupon today. If you want an extra copy for 
your welding shop, check the coupon as indicated. 


A concise four-page guide to Crane’s complete stocks of 
welding fittings, flanges and valves is available for your 
reference use. It provides you with a fast, accurate 
method of ordering all of your welding piping materials 
from one source of supply. 

Ordering everything from Crane is your assurance 
that your jobs will be installed with top-quality mate- 


CRAN = VALVES & FITTINGS 


PIPE « PLUMBING « KITCHENS « HEATING - AIR CONDITIONING 


Crane Co. 
836 S. Michigan Ave., Chicago 5, IIl. 


Gentlemen: Please send me (__) a copy of your new 
Welded Piping Materials Circular No. AD-2289(  ) 
and an extra copy for our welding shop. 


Your Name___— 


Firm Name 





Address___ enchuiaies 


Since 1855—Crane Co., General Offices: Chicago 5, IIl. 
Branches and Wholesalers Serving All Areas 






City aaa Zone_ State. 
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MICRO SWITCH Precision Switches 


20 seconds! 


The new MICRO SWITCH ‘‘Plug-in 
Limit’’ saves many precious minutes 
of downtime on your high-speed 
automatic production lines. It plugs 
in like a radio tube—can be replaced 
in a fraction of the time required 
for ordinary limit switches. 


You can replace this 
precision switch in 








ACCURATE POSITIONING 
NO ADJUSTMENTS 


This sensational new type “‘Ls’’ 
switch offers all the features of 
rugged construction and precise, 
long-life operation as the industry- 
proved ‘‘1Ls1”’ switch. 


Wiring connections are made to a 
sealed terminal block enclosure 
which is permanently mounted to 
the machine. The switch enclosure, 
including all moving and mechani- 
cal parts, is plugged on to this block 
and precisely positioned by means 
of dowel pins. 


LOOSEN TWO SCREWS PULL OFF SWITCH 


Actuators available to 
meet all requirements 







PUSH 
PLUNGER 






Adjustments 
provide 
unusual 


PLUG IN REPLACEMENT TIGHTEN SCREWS versatility 


coil 
SPRING 





MICRO SWITCH “Plug-in Limit”’ switches are available at author- 
ized distributors in key cities everywhere. Look in the Yellow 
Pages under ‘‘Switches, Electric.’’ Send for Bulletin No. 20. 


MICRO SWITCH 


A DIVISION OF MINNEAPOLIS-HONEYWELL REGULATOR COMPANY 
In Canada, Leaside, Toronto 17, Ontario * FREEPORT, ILLINOIS 


; Fiut ww Pucision, Guwitehing 
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WHAT’S YOUR STAND 
ON FRINGE BENEFITS? 


In September FOOD PROCESS- 
ING, a management representa- 
tive stated that companies pay 
the fringe benefit bill while 
unions reap all the credit ("Fringe 
Benefits — Are You Paying the 
Way for a Union's Public Rela- 
tions Program?"). He provided 
tips to management on how to 
improve publicity to present and 
prospective employees on_ its 
fringe benefit largess. 


This month, an official of-a large 
union in the food field presents 
the union view. He does not dis- 
agree with the management 
spokesman that company public- 
ity to employees on its role in 
providing fringe benefits can and 
should be improved. However, he 
does call for a balanced ap- 
proach to such publicity, and a 
recognition that while manage- 
ment pays the bill, the unions 
provide the motivating force — 
thus both, he believes, should 
share equal credit. On one point 
at least he does concur whole- 
heartedly with the management 
representative — fringe benefits 
are here to stay! 


How do you stand on fringe 
benefits? We'd like your indi- 
vidual comment for publication. 
Write The Editor, FOOD PROC- 
ESSING, 111 E. Delaware Place, 
Chicago II, Ill. 
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The union view: 





FRINGE BENEFITS .. . digger and better’ to come 


Employee fringe benefit payments have been hard-won through 


collective bargaining . . . 


as long as productivity continues to 


rise, the unions will press for greater fringe benefits 


PATRICK E. GORMAN 


International Secretary-Treasurer 
Amalgamated Meat Cutters and 
Butcher Workmen of North America 


V V e have spent a good many 
years in the work of organized 
labor. Never in that time have 
we heard of any union which is 
“quick to take all the credit for 
more and better fringe benefits,” 
as alleged in the September, 
1957, Foop Processinc by the 
spokesman for Federated Em- 
ployers of San Francisco. 

Fringe benefits are in fact paid 
for by employers. This is true 
whether such benefits are paid 
because of humanitarian feelings, 
heavy pressures at the bargain- 
ing table, or the need to attract 
and hold workers in a tight labor 
market. 

No union spokesman in his 
senses would attempt to deny 
that management does in fact 
foot the bill for fringe benefits. 
No responsible employer spokes- 
man, on the other hand, can deny 
that unions have been the real 
dynamic force behind the recent 
growth of fringe benefits for 
workers. 

The motive of any employer or 
group of employers who would 
rob unions of all credit for this 
must be sharply suspect. They 
would imply that. unions are 
providing no service to workers 
in this broad economic area. 


Benefits born from bargaining 


Has collective bargaining had 
nothing to do with the mighty 
growth of pension plans, paid 
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vacations, supplemental unem- 
ployment, medical insurance, and 
other fringe benefits over the past 
three decades? The answer is 
written clearly in years of suc- 
cessful union bargaining for these 
gains. 

Who launched and carried 
through campaigns ‘to win un- 
employment compensation, wage- 
hour, and social security legisla- 
tion? It was not, as we remem- 
ber, the NAM. 

Look back to 1929. Unions in 
key industries then were rare as 
green grass on the Sahara Desert. 
Wage rates averaged 57c an hour. 
Employers then paid out about 
3c in fringe benefits on every 
payroll dollar. Recently, with 
total wage and salary payments 
more than four times greater 
than 1929's, fringe benefits 
amounted to more than 17c on 
the dollar . . . rising from a total 
of $1.5 billion in 1929 to $36 bil- 
lion or more today. 

Such gains for workers, their 
families, and their communities 
were not handed out freely. Too 
often, as in the steel and auto 
industries, gains in pension, in- 
surance, and other benefits have 
come only after long and difficult 
strikes. 

Fringe gains — and they have 
been substantial — in the meat 
industries came through peace- 
ful bargaining. But they have 
been rooted in the organization 
of workers in key areas of the 
industries with which we deal. 
They have been related to pat- 
tern gains won by organized 
workers in other industries. 

Every fringe gain since 1940 — 
pensions, clothes-changing time, 
hospital insurance, vacations, 
holidays, and the like — called 
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for a good deal of convincing 
across the bargaining tables. We 


know that from long — and 
sometimes difficult — hours in 
negotiations. 


We give full credit to those 
farsighted employers ready to 
give such gains and to recognize 
that they are in fact investments 
bringing rich returns in worker 
health, stability, and productivity. 

Even for these employers this 
could not have come without the 
union’s assurance that a gain in 
one plant would be matched by 
a similar gain in competitor’s 
plants. 


The Worker — a realist 


A slim minority of employers 
may have played the role of 
Scrooge at the bargaining table 
in resisting every penny spent 
for workers’ welfare. No public 
relations campaign can transform 
such people into Santa Claus-like 
figures who enjoy nothing better 
than stuffing workers’ stockings 
with assorted fringe benefits. 
May we suggest to the few 
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who have such designs that 
workers are very hard-headed 
and realistic people. They are 
aware of the facts of life. They 
know how to give full credit and 
cooperation to any management 
which deals fairly across the 
bargaining table in recognizing 
the needs of workers as human 
beings. 

But they will reject for what 
it is any argument by manage- 
ment or labor claiming for itself 
sole credit for the fruits of col- 
lective bargaining. They will 
recognize this as futile — like an 
argument over the relative sen- 
iority standing of the chicken 
and the egg. They will see in it, 
too, no token of management 
friendship for collective bargain- 
ing itself. 


How Management benefits 


It is our deep feeling that 
management, along with labor 
and society as a whole, has di- 
rectly gained from fringe bene- 
fits. We say this knowing only 
(Continued on page 92) 









New...and in stock! 


Ampco Centrifugal Pumps 
in 316 Stainless 


Hydraulic range 
includes capacities 
to 600 gpm., 
heads to 160 feet. 


Pedestal assemblies 
available for 


base-mounted coupling 


connections. 


Close-coupled 


connections fit NEMA 
standard pump motors. 


® 


New, high-speed pumps for handling clear liquids 
and fine slurries not corrosive to GR. 316 SS. 

Although stock items, these pumps include fea- 
tures which, until now, have been available only 
on special order for custom-built models: 


7. Correct-design closed impellers — for greater 
efficiency, longer life. 

2. Wear rings — to save the casing, prevent expen- 
sive repairs, reduce down-time. 

3. Shaft sleeves—to give greater operating economy, 
eliminate worn shafts, cut maintenance costs. 
Ask your Ampco Pump Distributor to show you 

how these off-the-shelf pumps are easily adapted 

to the particular requirements of your specific 

application. Write for his name—and Bulletin P-3C. 


AMPCO METAL, INC. 
Dept. FP-1 Milwaukee 46, Wis. © West Coast Plant: Burbank, Calif. 


THE METAL WITHOUT AN EQUAL 


AMPCO — ONE-SOURCE SERVICE FROM RAW MATERIAL TO FINISHED PRODUCT 


CAST. FLANGES 


FORGINGS 


CENTRIFUGAL CASTINGS 


Se 


EXTRUSIONS 


CAST PIPE FITTINGS 


FABRICATIONS 


SHEET AND PLATE 


MACHINED PARTS 
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Better instruments 
for food processors 


Food technologists, instru- 
ment designers meet to ex- 
plore instrumentation needs 


Prominent food _ industry 
technologists and instrument 
designers met recently in an 
all-day session at Rutgers 
University. Their primary pur- 
pose — to explore the need 
for better, as well as new, 
instrumentation, and to con- 
sider the problems of design- 
ing such instruments. 

Some of the problems which 
came in for attention include 
in-stream fat content analysis 
of milk and dairy products, 
on-hoof measurement of hog 
back thickness, in-stream 
measurement of cereal mois- 
ture content, and in-stream 
measurement of ice cream 
overrun. 


Plan future meeting 


Those attending agreed that 
the first meeting fulfilled its 
primary function of introduc- 
ing instrument designers to 
food quality control problems. 
It was felt, however, that the 
meeting should be extended 
time-wise and in coverage. 

To implement this, a com- 
mittee was selected and 
charged with the responsibil- 
ity of arranging a larger, more 
encompassing future meeting 
to be attended by top manage- 
ment men from food and in- 
strument firms, as well as 
technical personnel. Com- 
mittee members include Jim 
Anderson, H. J. Heinz Co., 
chairman; Dr. Arnold John- 
son, National Dairy Re- 
search Laboratories; Dr. Rus- 
sell Aikman, Schlumberger 
Instrument Co.; Ralph Clar- 
ridge, Taylor Instrument Co.; 
Dr. Roy E. Morse, Rutgers 
University; and Lloyd E. 
Slater, Foundation for Instru- 
mentation Education and Re- 
search, Inc. The latter two 
were instrumental in arrang- 
ing the meeting, in conjunction 
with the food division of In- 
strument Society of America. 

For more information, write 
Lloyd E. Slater, Executive 
Director, FIER, 527 Lexington 
Ave., New York 17, N.Y. 4 
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41," DIAL 
THERMOMETERS 


Made in 3 types to 
suit any requirements, 
Rigid stem, wall or 
flush mounted, 11 
inches of scale read- 
ing. Interchangeable 
with standard indus- 
trial separable sock- 
ets. Stem can be 
placed at any angle 
and case can be ro- 
tated to any readable 
position. 


RECORDING 
THERMOMETERS 


Twelve inch die-cast? 
aluminum case with 
black or white wrinkle 
or satin finish, Single 
or multiple pen con- 
struction, Electric or 
spring wound clock, 
24 hour or 7 Day Rev- 
olution. Flexible Ar- 
mor and bulb of stain- 
less steel. Ranges —40 
+950°F or Equivalent 
in °C. 
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INDUSTRIAL 
THERMOMETERS 


Red-Reading Mercury 
—Extruded brass case 
— chrome finish, 
Ranges —40 + 950°F 
or Equivalent in °C. 


RED-READING 
MERCURY 
LABORATORY 
THERMOMETERS 


Thoroughly annealed 
for permanent accu- 
racy. Complete line 
A.S.T.M. and fractional 
division types. 


WRITE FOR CATALOG 
INFORMATION 


wea 


THERMOMETERS, INC. 
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Gyro-Whip Sifters 


Amazingly compact, yet big in output, 
Gyro-Whip Sifters save floor space. Sim- 
plified design reduces maintenance and 
cleaning time and makes possible the most 
rigid standards of sanitation. 

The average Gyro-Whip is only 48” high, 
requires only 3%’ x 3%’ floor space, and 
operates on only % h.p. Bolting areas range 
from 47.5 up to 95 sq. ft. 

These Gyro-Whip Sifters are available 
in sizes from 3-sieve to 20-sieve mounted 
models. Also available are free-swinging 
supersifters with as many as 180 sieves. 
Can sift from 2 mesh up to 325 mesh. Stain- 
less steel and wood construction. Aspirator 
tips to air wash graded prod- 
ucts can be provided. Installa- 
tion can be on the stream. It 
is a self-contained unit, ready 
to be bolted down and con- 
nected to existing spouting. 


Write for Bulletin 135-A. 
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SPROUT-WALDRON 
Sivce 18606 
25 LOGAN STREET + MUNCY, PA. 


EQUIPMENT FOR SIZE REDUCTION, MIXING & BLEND- 
ING, PELLETING & CUBING, BULK MATERIALS 
HANDLING, PRODUCT CLASSIFICATION. 
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(Continued from page 35) 


and phospholipids merit more 
attention. In general, choles- 
terol follows in the wake of 
and reflects metabolism of 
triglycerides and _ phospholi- 


pids.” 

Dr. Gubner recommends 
(for those concerned with 
coronary problems) “ .. . to 


maintain low levels of blood 
serum fat by the simple vir- 
tues. That is, (1) abstemious- 
ness in diet; (2) adequate 
physical activity, (3) minimal 
psychological stress, and per- 
haps (4) less smoking.” 


‘*‘Perspective on Fats’’ — 
correction 


One of the contributors to 


our “Proper Perspective on 
Fats” article in the November 
issue was Dr. John A. King, 
Director of Research for Ar- 
mour and Company. In one of 
his statements as_ published, 
the prefix, “un” was inad- 
vertently introduced at the 
wrong place. 

The sentence in question 
should read: “Among the more 
outstanding recent discoveries 
in this area has been the find- 
ing that an extraordinary in- 
take of saturated fats tends to 
increase blood cholesterol lev- 
els; and that an adequate in- 
take of essential (poly-un- 
saturated) fatty acids will 
lower blood cholesterol levels 
in most cases.” 

Fortunately, we caught this 
error before reprinting the 
article for The Nutrition Foun- 
dation, Inc. 


Reprints — 
articles on fats 


So popular has been our 
reprint — “Crisis for Fat- 
Containing Foods?” — that 
our supply is nearly exhausted. 
For a copy of this 12-pg re- 
print, while they last, send 50 
cents to: The Editor, Foop 
ProcEssING, 111 East Delaware 
Place, Chicago 11, Illinois. 

Along with this 12-pg re- 
print, you will also receive a 
4-pg reprint of the more recent 
“Proper Perspective on Fats”. 


by 


FLORASYNTH 


‘ENTRAPPED 
POWDERED 
SPICE FLAVORS 





Florasynth was one of the first companies to manu- 


facture powdered flavoring materials; and now % 
makes available a new kind of soluble spice in pow-*: 
dered form—ENTRAPPED POWDERED SPICE FLAVORS ::: 
which are manufactured and designed for use. in::: 
industries such as Canners, Baked Goods, Cake Mix, :: 


Frozen Foods, Canned Meat, Sausage Manufacture, -:. 
Meat Packers, Sauces, Soup Mixes, Salad Dressing, :: 


etc., and wherever dry powdered flavors can be used :: 
to good advantage. 


ENTRAPPED POWDERED SPICE FLAVORS 


1. Are made of special extractions of natural spices which possess 
all the flavoring qualities and chatacteristics of the natural spice. 


a 


Produce a uniform flavor time after time. 
Give greater uniformity in production. 


Are much more economical to use in manufacturing processes. 


5. Are free from bacteria, mold, yeast spores and bugs, which are 
common to natural spice. 


6. Are non-hygroscopic, free flowing, water soluble and instantly 
dispersible. 


7. Have a high degree of stability as compared to natural spices. 


8. Are ready for immediate use. 
BLACK PEPPER ENTRAPPED 


AFRICAN ENTRAPPED 
(200,000 pungency) 


CELERY, ENTRAPPED 
CINNAMON, ENTRAPPED 


CAPSICUM, 


Other Entrapped Powdered Spice Flavors and Blends of Entrapped 
Powdered Spice Flavors available as required. 


GINGER, ENTRAPPED 
NUTMEG, ENTRAPPED 


PAPRIKA, ENTRAPPED 
(40,000 color) 


SAGE, DALMATION ENTRAPPED 
TURMERIC, ENTRAPPED 


Samples and prices on Entrapped Powdered Spice Flavors upon request. 


“9%,%.8. 0 070", 
ore" 0%e*e* 8 -# 





INC. 


EXECUTIVE OFFICES: 900 VAN NEST AVE., (00x12) NEW YORK 62, WN. Y. 
CHICAGO 6 - LOS ANGELES 21 


Cincinnati 2 + Detroit + Dallas « Memphis « New Orleans 12 
St. Louis 2 « San Francisco « San Bernardino 
Florasynth Labs. (Canada Ltd.) « Montreal, Toronto, Vancouver, cee 
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BETTER PRODUCTS FOR BETTER FOOD PROCESSING 


As evaporators in food 
plants get bigger, they get 
harder to clean. “Push-but- 
ton” cleaning of evaporators 
has been tried with varying 
success since 1945. A push- 
button cleaning system, 
however, offers difficulties in 
design and operation, and a 
trial-and-error approach 
may lead to disaster. If such 
a system has just one weak- 
ness — one crevice or splash 
spot that is not thoroughly 


Berore the present push- 
button cleaning system was 
installed on the single effect, 
three-stage Lo-Temp evapo- 
rator at Exchange Lemon 
Products Co., Corona, Calif., 
a down-time of four hours 
was required. A crew of two 
men worked constantly dur- 
ing that period, crawling 
about inside the evaporator 
components with brushes, 
suds, and other cleaning para- 
phernalia. 

After installing push-but- 


Modern low cost way insures precise control of 
browning and sweetness in your pork and beans 


Sweetose Syrup delivers more appetizing color, 
balanced sweetness, zestier flavor. Cuts sweetener 
handling costs by 96.2%! 


What sells beans? Color? Flavor? Price? You know 
it’s all three. But are you fully aware of how completely 
Sweetose Syrup can fulfill these objectives and more? 


Enzyme-converted Sweetose will help you control 
browning—give your beans an appetizing oven brown 
color that builds customer loyalty. Sweetose offers a 
balanced sweetness that never varies. You'll notice a 
succulent old fashioned zing in the first batch you 
process with this ‘Cream of Corn Sweeteners.” 


As for price, Sweetose effects economies while build- 
ing the quality of your name. From 25% to 50% of your 
sweetener can consist of Sweetose. And some of Amer- 
ica’s largest food processors have proved Staley’s 3-step 
system of handling corn syrup saves up to 96.2% in 
handling costs. 


Look into the advantages of Sweetose today. Call 
your Staley man collect at the branch nearest you — ofr 
write to Staley’s, Decatur for more information. 


= 


A. E. Staley Mfg. Co., Decatur, Illinois 


Branch Offices: Atlanta * Boston * Chicago * Cleveland ¢ Kansas City 
New York ¢ Philadelphia ¢ San Francisco ¢ St. Louis 


Seocetose 


CORN SYRUP 
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ton cleaning system, evapora- 
tor is out of service only one- 
half the previous time. It now 
requires only two hours total 
to thoroughly clean entire 
complex system. One of the 
two men is free part-time for 
other duties. 


Here's how it works 


Three sets of sprays, plus 
the connecting pipelines 
shown on diagram, were in- 
stalled. One set of sprays con- 
sists of a perforated stainless 
steel tube (G in diagram) in 
the horizontal vapor manifold 
(B) above the three evapo- 
rating chambers (A). Two ad- 
ditional sets of sprays, con- 
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SANITATION 
& MAINTENANCE 


CLEANING... 


Exchange Lemon, among the first to install it, 


reports halving labor cost and down-time 


cleaned — then expensive 
product spoilage can result. 
For instance, mysterious off- 
flavors can result (and 
have) when evaporators are 
not adequately cleaned. 
The hazards of push-but- 


ton cleaning thus tend to 
make management cautious 
about changing over from 
manual or straight re-circu- 
lation cleaning — in spite of 
savings in labor costs, sav- 
ings of fuel and water, and 





Harris Kieser, Production Superintendent, Exchange Lemon Products 


Robert Mojonnier, Mojonnier Bros. 
and Karl Robe, Associate Editor 


sisting of ring-shaped perfo- 
rated stainless steel piping 
(H) direct spray of detergent 
and rinse solutions inside con- 
denser (E) and duct (F). 
These cleaning heads are per- 
manently installed and re- 
main in position during proc- 
essing. 

A 200-gal surge tank for de- 
tergent recirculation (C) was 
located near the evaporators, 
and equipped with centrifugal 
pump which pumps detergent 
solution into cleaning spray 
system. Approximately 700 
gal of detergent is introduced 
into evaporators from a sepa- 
rate tank through feed line 
(middle left of diagram). 

Once inside the evaporator, 
detergent solution is recircu- 
lated through regular prod- 
uct recirculation pumps (D) 
to clean the regular product 
flow system in vapor cham- 
bers A and B. In addition, by- 
pass connections (See valves 
1, 2, and 3 in diagram) on 
positive side of each of these 
pumps, permit recirculation of 
solution through spray head- 
er in manifold. 

Detergent is circulated 
through this vapor chest sys- 
tem for 15 min, simultaneous- 
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reduction of evaporator 
down-time. And this down- 
time reduction alone can be 
highly important during 
peak operating season. 

Last month, FOOD 
PROCESSING described 
push-button cleaning of 
evaporators. In this second 
of a series, a different sys- 
tem — successfully used on 
lemon juice concentration 
for six seasons — illustrates 
another approach. 


ly through spray jet headers 
and regular product flow sys- 
tem. By opening and closing 
proper valves, detergent is 
next circulated through spray 
rings in condenser and vapor 
duct (E and F) for five min- 
utes, then drained. Next, clean 
water is circulated through 
system in same way for same 
length of time as in cleaning 
cycle. Rinse water is chlori- 
nated by addition of four oz 
Perchlorine/500 gal water. 
An alkaline detergent is 


(Continued on next page) 
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Diagram of three-stage evaporator at Exchange Lemon, 
with added cleaned-in-place lines and spray-headers 
shown in white 


Closeup shows triple stages of Lo-Temp evap- 

q orator, and common manifold. Perforated tubes 

inside manifold, and condensers in left rear, 
clean entire system without hand labor 
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/ DOW CORNING 
SILICONE 
DEFOAMERS 


< 


have proved their efficiency 
and versatility in countless 
applications. For example: 


T OUNCE KILLS FOAM IN... 
| 8,333 Ib 


meat sauce 


( 15,625 Ib 


dill pickle processing solution 


|| 35,000 Ib 


vitamin B2 


250,000 Ib 


molasses 


Just a few drops of Dow Corning Antifoam A Compound or Antifoam 
AF Emulsion can prevent mountains of foam . . . enabling you to utilize 
full productive capacity and put your processing into high gear. What's 
more, when you control foam, you eliminate the mess and waste of 
boilovers. Whatever your foaming problem, a Dow Corning SILICONE 
DEFOAMER will help solve it at amazingly low cost. 


FREE SAMPLE and INFORMATION— 


To receive a generous trial sample of a Dow Corning Silicone 
Defoamer, return coupon below or write on your letterhead. No 
obligation, of course. 





Dow Corning CORPORATION 


MIDLAND. MICHIGAN 
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Push-button cleaning 
(Continued from preceding page) 


An alkaline detergent is 
used for the spray-circulation 
cleaning. To this is added 3 oz 
of Bryko, a wetting agent 
made by Pennsylvania Salt 
Company, of Philadelphia. The 
latter prevents formation of 
“detergent scum” on internal 
surfaces of evaporator, and 
assures a thorough wetting 
contact. 

While the head sanitarian 
still makes a _ precautionary 
inspection after every clean- 





At top of evaporators, Ed Light- 

foot, foreman of Sanitation Dept. 

of Exchange Lemon, installs short 

length of hose between detergent 

line (left hand) and header for 

detergent spray ring inside con- 
denser 


ing, push-button operation has 


worked out so well that man- 
ual.follow-up cleaning is un- 
necessary. 

Push-button cleaning sys- 
tem was plant-developed and 
installed, with help of sup- 
pliers, including Mojonnier 
Bros. Co., 4601 Ohio St., Chi- 
eago 44, Ill., and an engineer 
of the» Diversey Corp., 1820 


‘Roscoe St., Chicago 13, Ill. 4 





For the solutions to other 
sanitation and maintenance 
problems see page 74. 









CUSTOM SPRAY 
TATA 
HEAT-SENSITIVE 
ay 


To food processors and manufac- 
turers, Nerco-Niro offers an eco- 
nomical, time-saving large tonnage 
custom spray drying service at its 
pilot plant at Netcong, New Jersey. 
Large or small scale spray drying 
tests can also be made under ex- 
pert engineering supervision. Dry- 
ing equipment includes a 32” 
diam. Laboratory Unit; a 7’6” diam. 
Pilot Size Unit, and a 16’0” 
diameter. Commercial Size 
Unit, all of stainless 
steel through- 
out. 


AC CR NY 
Te em eae me) 
the U.S. If you have a diffi- 
cult-to-dry food product, it 
will pay you to investigate 
the Nerco-Niro “Gentle-ized” 
Spray Drying. Write to- 
day for Bulletin 
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LIQUID SHORTENING ALWAYS FRESH... READY 


© Stored under nitrogen in heated ‘packaged’ unit INGREDIENTS 


© Easy to meter to in-plant process stations 


E. F. SPERLING, VICE PRESIDENT, Director of Engineering 
Cc. J. BUSWELL, VICE PRESIDENT, Purchasing 
Helms Bakeries, Inc. 


KARL ROBE, Associate Editor 


Recently, Helms Bakeries 
decided to equip the Los An- 
geles and Montebello, Calif., 
plants with a new storage and 
metering system for handling 
liquid shortening. Now this 
ingredient can be held fresh 
outside the plant and sup- 
plied in precise quantities to 
multiple process. stations 
within the plant. 


Shortening is stored in a 
skid-mounted, twin-tank unit 
located adjacent to the plant 
— saving valuable in-plant 
space. The two tanks, each 
holding 30,000 Ib, are sur- 
rounded by an insulated space 
in which steam-heated air is 
circulated to maintain the 
shortening in a liquid state. 
This unit is ordinarily fur- 
nished with its own electric 
heating system, but steam ca- 
pacity at Helms is_ great 
enough to be used for this 


heating purpose. 

Inside the tanks, shortening 
is maintained under a blanket 
of nitrogen gas, to forestall 
oxidation. Nitrogen is intro- 
duced automatically as short- 
ening is drawn off. In addition, 
combination pressure-v ac u- 
um relief valves operate to 
prevent vacuum collapse or 
pressure build-up. 


Blends shortening 


Whenever the delivery 
pump begins to operate upon 
the demand of a liquid-level 
control at process tempering 
tanks, a recirculated quantity 
is returned through a by- 
pass valve, which constitutes a 
hydraulic agitation system for 
the cell from which the short- 
ening is drawn. This stirs and 
blends the liquified shorten- 
ing, preventing stratification 


of the various’ shortening 
components. 

Old shortening does not re- 
main in the tanks when a new 
batch is delivered. Insides of 
cells are plastic lined, have 
slick surface to which a mini- 
mum of shortening clings dur- 
ing the emptying process. 
Tanks are inclined toward 
discharge point so that maxi- 
mum drainage is achieved. 

The tank truck unloading 
pump and the delivery pump, 
as well as selector valves and 
piping for filling each tank 
cell and for alternating tanks 
to production, are all con- 
tained in the separate heated 
compartment at one end of the 
unit. Easy inspection access 
to this compartment is gained 
through large doors. 

The two inner oil storage 
cells rest in a metal liquid- 
tight base, which in effect is 


a “safety tank”. This base is 
made of %4” Fire Box steel, 
and satisfies any local re- 
quirements for a fire dike. In 
event of rupture of the tank 
through earthquake, fire, etc., 
this enclosure tank will hold 
entire load of both cells. To- 
gether, the cylindrical enclo- 
sure and the base form a self- 
contained exterior protective 
enclosure, so unit can be lo- 
cated out-of-doors. 

Entire system sets on I- 
beam skids, and is ready for 
operation as soon as unit ar- 
rives at plant, and electric 
and shortening lines are con- 
nected. Being a_ packaged 
unit, it can be moved to an- 
other location if plant expan- 
sion should make it desirable. 
Lifting lugs allowing use of a 
crane for moving entire sys- 
tem are provided. 

(Continued on next page) 


Liquid shortening storage and metering system at Helms 
Bakeries: 1. Storage tank 2. Electric heater and blower com- }> 
partment 3. Nitrogen tank 4. Fill pump 5. Liquid level. gauge 


ELECTRIC FLOAT SWITCH 
OPERATES DELIVERY PUMP 


eae 
T | 
TANK 


i 


METERING PUMP AND 
SYNCHRONOUS POWER UNIT 


Operator checks control meter for cookie mixing operation 

— one of three locations to which liquid shortening is 

piped. Jacketed 60-gal tank at lower right tempers shorten- 
ing to desired consistency 


- THERMO-CONTROLLED 
LINE TO MIXER 
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_ Can, business publication advertising 
actually sell? 


Fred Snyder, Cleveland District 
Worthington Corporation 


sells to industry 


How salesmen use their companies’ advertising to get more business 


Here’s a useful and effective package of ideas for the sales manager, advertising manager or 
agency man who would like to get more horsepower out of his advertising. Send for a free copy 
of the gotke « size booklet entitled, ‘‘How Salesmen Use Advertising in Their Selling,” which 
E reports the successful methods employed by eleven salesmen who tell how 

they get more value out of their companies’ advertising. 


You'll find represented many interesting variations in how they do this. 
Some are very ingenious; all are effective. You can be sure that more of 
your salesmen will use your advertising after they read how others get Title 

business through these simple methods. 


The coupon is for your convenience in sending for your free copy. Then, 
if you decide you want to provide your salesmen with additional copies, 
they are available from NBP Headquarters in Washington, at twenty-five 
cents each. Or, if you choose you can reprint the material yourself and 
distribute it as widely as you please. But first, send for your free copy. 


National Business Publications, Inc. 


By reputation, salesmen are reluctant to credit anything but their own selling efforts for 
getting names on the dotted line. 

Actually, it’s quite a different story. The most successful salesmen will tell you two impor- 
tant things about selling. 1. That the selling process is largely a matter of communicating 
ideas. 2. And that specialized business publication advertising can help importantly to 
register information with prospects. 

Of course each salesman will express this in his own way... but they all agree that 
selling would be far more difficult without the advertising that appears in the industrial, 
trade and professional publications that serve the specialized markets to which they sell. 


Here, for instance, is what a salesman has to say about this kind of advertising: 


Says Mr. Snyder: 


“We have, of course, sales leads from our business paper advertising that 
are forwarded to us on a monthly basis. But also the trade advertising has 
its impact on many who do not at the time request specific information. 
Worthington is far better known today than it was five years ago, due in no 
small measure to the aggressiveness of its advertising and sales promotion 
department. 


“Their work makes my job easier. First of all, we have an entree in companies 
where some Worthington products were not previously as well-known as our 
original line. We’re getting a lot better sales coverage on all products. The 
Corporation manufactures so many products today that even regular customers 
may be unfamiliar with some of these products. Through trade advertising 
and sales promotion we have been able to sell the whole Worthington line. 


“Getting back to sales leads—they are particularly helpful to our dealers. In 
Cleveland, W. M. Patterson Supply will undoubtedly receive inquiries from 
Worthington’s advertising. Scott-Tarbell, Inc., Cleveland Oak Belting, or other 
dealers handling special product lines will pick up leads from our advertising 
to help them get business. 


“J think we’ve grown eightfold since the war. This year we hit two hundred 
million. It used to be that twenty-five million was a good year. The advertising 
and sales promotion department has aggressively been attacking their part of 
the problem within the last five years. Prior to that the name Worthington 
was not nearly so well-known and we put much less emphasis on advertising.” 


Ask your own salesmen what your company’s business publication advertising does 
for them. If their answers are generally favorable you can be sure that your business 
publication advertising is really helping them sell. If too many answers are negative it 
could well pay you to review your advertising objectives—and to make sure the publications 
that carry your advertising are ‘read by the men who must be sold. 


r----- 


NATIONAL BUSINESS PUBLICATIONS, INC. 
Department 2E 

1413 K Street, N. W. 

Washington 5, D. C. STerling 3-7533 


Please send me a free copy of the NBP booklet 
“How Salesmen Use Advertising in Their Selling.” 


Name 


Company 


Street Address 


City Zone State 


Nip[P) 


.-.each of which serves a specialized market 
in a specific industry, trade or profession. 


food ingredients 


(Continued from preceding page) 


nally, convey the shortening 
to points of use. Total length 
of piping is more than 800’. 

Individual metering devices 
are located at each of the 
three use stations: raised 
doughnut frying, cake dough- 
nut frying, and cookie dough 
mixing. Each station is 
equipped with a heated sup- 
ply reservoir which holds up 
to 1200 lb of shortening. Au- 
tomatic controls keep tem- 
perature at 100°F, which tem- 
pers the liquid shortening for 
maximum “creaming” quali- 
ties during mixing. 

At each station, a metering 
controller allows operator to 
dial the amount of shorten- 
ing called for in his batch. He 
pushes button, and correct 
amount is delivered directly 
into mixer. When pre-set 
amount has been discharged, 
the “Progress” needle which 
has indicated the flow returns 
to zero, ready to deliver the 
dialed amount for the next 
batch. 


Amortizes in less than year 


Oxidation is nil, since prod- 
uct is kept liquid under a 
blanket of nitrogen during the 
short interval between manu- 
facture and use. 

Entire liquid handling sys- 
tem amortizes in six to eight 
months through savings of in- 
plant handling, lowered price 
of shortening, and elimination 
of loss of shortening which 
cannot be removed from con- 
tainer under drum-handling 
conditions — besides the qual- 
ity advantages above. 

Automatic liquid handling 
and metering system is prod- 
uct of Liquimatic Systems, 
2657 Short St., Los Angeles 
23, Calif. 

For more information circle 
6000 on Reader Service Slip. 


Outdoor storage unit at Helms 

holds 30,000 Ib. of liquid shorten- 

ing. All pumps are located in 
housing at lower right 
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ingredients 


Cull tomatoes 
as cattle feed 


Green cull to- 
matoes can be 
converted into 
cattle feed, us- 
ing method de- 
veloped at 
Florida Agri- 
cultural Experi- 
ment Station at 
Gainesville. 

The juice is 
extracted after 
tomatoes are 
coarsely ground. 
Damp pulp is 
then heated in 
revolving drum 
dehydrator. 

When thor- 
oughly dried, 
product is ready 
for storage or 
for immediate 
use in cattle 
feeding. 


Firm red 
cherries 


Caheiiwm 
added to soak- 
water may be 
best method to 
firm cherries, 
say researchers 
C. L. Bedford 
and W. Robert- 
son of the staff 
of Michigan 
State University 
at East Lansing. 

They. sought 
methods to cut 
losses at pitting 
machines. De- 
gree of firmness 
was found to 
have a_ direct 
relationship to 
the calcium con- 
centration. 


For 

more information 
on product at 
right, circle 6002 
see information 
request blank 
opposite last page. 
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Vegetable canners ... bakers... butter, 
cheese and oleomargarine manufac- 
turers ... meat packers .. . fish packers 
... Virtually the entire food-processing 
industry agrees: Sterling Purified Salt 
is a superior product. Experience on pro- 
duction lines everywhere has shown 
that Sterling Purified Salt always pro- 
tects the flavor, color and texture of 
food. Thus, it is 

used ‘‘whenever 

© salt of the highest 

cs quality is needed.” 


Sterling Purified 

Salt is guaranteed 

to contain more than 99.95% sodium 

chloride. There are never more than 40 

parts per million combined calcium and 

magnesium, never more than 0.5 parts 

per million copper or iron. Downgrad- 

ing of food—caused by excessive cal- 

cium or magnesium content in salt— 
is eliminated. 


Here’s what food processors have 
to say about this remarkable high- 
purity salt: 


‘““We’ve been using Sterling Purified 
Canners Salt for years on our lines, be- 
cause we like the way canned vegetables 
always retain their rich natural colors.” 


“We've licked the problem of oxi- 
dative rancidity in vegetable fats and 


SYS TELLS 


PURIFIED 
SALT 


INTERNATIONAL SALT CO. NC. SCRANTON, PL 
wart $OO rownos 





STERLING PURIFIED, SALT...CANNERS SALT...AND BAKERS SALT 
are all the same high quality. They more than meet the low requirements for 
calcium, magnesium, copper and iron for the entire food-processing industry. 


oils caused by impurities in ordinary 
salt. We use only Sterling Purified Salt.” 


A meat packer has this fo say: ““We 
always use Sterling Purified Salt to pro- 
tect meat flavors.” 


A successful baker reports: “‘Every 
loaf of bread and every cake we bake 
has just the right texture. One of the 
important reasons is that we always use 
Sterling Purified Bakers Salt to prepare 
the sponge.” 


These are typical of the comments 
food processors have for the quality of 
Sterling Purified Salt. 


Equally favorable are the reports on 
Sterling Purified Salt’s additional fea- 
tures. Because it’s a granulated salt, it 
offers these distinct advantages: 


1. It won’t break up 
in shipping or han- 
dling—always main- 
tains its uniform 
crystal size. 

2. It has a constant 
volume for any given 
weight—can be measured with precision 
on either a weight or a volume basis. 
3. It dissolves instantly and uniformly— 
in every type of salting operation. 


You can use Sterling Purified Salt 
dry, or in brine form, with equal effec- 




























PURIFIED BAKERS 
| SALT 

| INTERNATIONAL SALT C0. (HC, SCRANTON, PA 
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Sterling Purified Salt Always 
Protects Flavor, Color, Texture 


tiveness. Many of today’s food proc- 
essors, however, find brine most con- 
venient and economical, because it 
greatly simplifies salt handling and 
reduces salt consumption. To make 
high-quality brine automatically from 
Sterling Purified Salt, International has 
developed the Sterling Evaporated Salt 
Dissolver in many custom designs jand 
sizes .. . in steel, Monel metal, or cor- 
rosion-proof plastic. 


Other Modern Equipment 
Dispenses Sterling Purified Salt 
in Bulk, Tablets, Brine 


Today’s canners 
benefit from three 
more efficient, mod- 
ern salt-dispensing 
machines available 
from International. 
The newest one is the Sterling “‘Electro- 
Portioner” Brine Dispenser, which can 
dispense brine into as many as 300 cans 
per minute—with consistent accuracy. 
Also available is the Sterling Saltomat, 
for depositing Sterling Purified Salt 
tablets into cans on fast-moving lines 
...and the Sterling Bulk Salt Dis- 
penser, which handles Sterling Purified 
Salt in dry, granular form. 


FOR COMPLETE DETAILS on salt dis- 
pensers, brine-making equipment, or 
salt-handling techniques . . . and for 
expert technicaLassistance on any prob- 
lem of salt or brine—get in touch with 
International Salt Co. One of our “‘Salt 
Specialists’ will be glad to help you get 
maximum efficiency and economy from 
the salt you use. 





International Salt Co., Scranton, Pa. 


Sales Offices: Atlanta, Ga.; Chicago, Ill.; New 
Orleans, La.; Baltimore, Md.; Boston, Mass.; 
Detroit, Mich.; St. Louis, Mo.; Newark, N. J.; 
Buffalo, N. Y.; New York, N. Y.; Cincinnati, O.; 
Cleveland, O.; Philadelphia, Pa.; Pittsburgh, Pa.; 
Memphis, Tenn.; and Richmond, Va. 
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Synthesized Chocolate 
Flavor Intensifier 


Completely new development! Hereto- 
fore unobtainable flavor aromatics, 
produced in our laboratories, will dra- 
matically improve the deliciousness of 
your chocolate flavored products. 

In conjunction with cocoa powder 
or chocolate liquor add INTENSITOL 
to your product and you restore 
delicate volatile flavor aromas uni- 
versally lost during manufacturing 
processes. This new synthesized choco- 
late intensifier in your product assures 
the ultimate in flavor’s richness, taste 
and aroma. 


Wonderfully improves. 


cakes ¢ cookies * puddings ¢ syrups 
icings ¢ dry mixes ¢ candies ¢ ice creams 


and all other chocolate flavored confections. 


Send for samples, prices & information. 


me. O) a. 


MAKERS OF FINE FRUIT JUICE FLAVORS 


302 S. CENTRAL AVE., BALTIMORE 2, MD. 
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food ingredients 


Protein supplement 


© Processed soy contains 
50%, high grade protein 

© Just as nutritious, more 
economical than milk proteins 


® Toasting process submerges 
usual soy flavor 


Uses: To increase protein 
content of breakfast foods 
(both ready-to-eat and 
cooked), meat products, 
breads, canned soups, crack- 
ers, macaroni, and prepared 
flour mixes. 

Features: Edible soy prod- 
uct contains 50 percent by 
weight of pure protein, over 
2 percent lecithin, over 3 per- 
cent lysine. From nutritional 
standpoint, compares favor- 
ably with milk protein. Being 
marketed at considerably low- 
er cost than most protein 
sources (see chart). 

Supplement has _ delicate, 
pleasing flavor, imparted by 
manufacturer’s special “toast- 
ing” process. Flavor normally 
associated with soy products 
is barely detectable. Tests 
have shown flavors of other 
ingredients in finished food 
product dominate the soy fla- 
vor initially noted. 

Description: Supplement has 
practically no oil, fat, or fiber 
content. Remains stable un- 
der normal storage conditions 
(dry and cool). Retains no en- 
zyme activity. Has been proc- 
essed to minimize undesir- 
able protein reactions with 
other ingredients in formula. 

Available in four granula- 
tions, ranging in fineness from 
flour to coarse grits. Being 
packaged in 100-lb white cot- 
ton and multiwall paper bags; 


Comparative Costs of Protein 
Supplements 


Percent Price Price/|b 
protein /lb protein 
Nonfat dry 
milk solids 35% $.15  $.43 
Casein, 
edible grade 88 ‘ .62 
Lactalbumen 80 7 .70 
Soy glycinin 88 ‘ 62 
Wheat germ 30 ; 27 
Brewer's yeast, 
dried 
Cottonseed 
flour 60 
Toasted soy 
proteins 50 


Data from General Mills, Inc., 1957 





Would you like 
to receive 


FOOD PROCESSING 
personally ? 


It will be sent to you 
without charge or 
obligation .. . 


.. . if you qualify 
. . . if you request it 


If you are responsible for processing operations 
in an administrative capacity as plant superin- 
tendent, food technologist, chemist, engineer 
or equivalent responsibility . . . in a plant of 
substantial operations* where food process- 
ing is an important factor .. . FOOD PROC- 
ESSING will be sent to you without charge or 
obligation if you request it. Use form below. In 
requesting, be sure to answer all questions. If 
your firm is not rated or listed in standard ref- 
erences, indicate size of the company by capac- 
ity, annual sales or number of employees. 
Unless all information is given, magazine will 
not be sent. 


*“Substantial operations” does not necessarily 
mean an extremely large plant. But requests for 
the pare exceed supply so we must set 
standards to insure publication being sent where 
it can be used to best advantage. 


FOOD PROCESSING 
111 EAST DELAWARE PLACE 
CHICAGO 11, ILLINOIS 


Please send me FOOD PROCESSING without 


charge or obligation 


Name 
Title 
Company 


Rating of Company ~ 





Street 
City 
State 


Main Products — 


FOOD PROCESSING 
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food ingredients 


later packaged in 50/lb bags. 

Toasted Soy Proteins is a 
development of Soybean Div., 
General Mills, Inc., 400 Sec- 
ond Ave., South, Minneapo- 
lis 1, Minn. 

For more information circle 
6004 on Reader Service Slip. 


Fries without excessive 
smoking, gum formation, 
or foaming 


Uses: Liquid all-vegetable 
frying medium designed to 
improve eating qualities and 
appearance of fried foods. 

Features: Contains Metsil, a 
trademarked ingredient, 
which prevents excessive 
smoking, gum formation, and 
foaming. Since medium is liq- 
uid, it is easier to handle and 
reaches frying temperature 
more quickly than solid cook- 
ing fats. Under commercial 
conditions a 30-lb kettle was 
loaded and brought to frying 
temperatures with this prod- 
uct in less than 8 min, com- 
pared with 25 min for solid 
shortenings. 

Description: Packaged in 
new 5-qt cans (similar to #10 
size can) for easier handling 
by women, and to provide 
kettle portion control. Also 
packed in 435-lb drums. 

Liquid all-vegetable Fry- 
max is development of Proctor 
& Gamble Co., P.O. Box 599, 
Cincinnati 1, Ohio. 

For more information circle 
6005 on Reader Service Slip. 
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If you use grains or grain 
products in your processing... 


If you have these or related problems... 


1 need unbiased information on the best 
grain product for my purposes. 

Quaker mills most grains and is in the best 
possible position to advise you. By novel 
grinding, classifying and thermal process- 
ing techniques, Quaker produces grits, 
meals and flours with unusual properties 
to fit your most exacting requirements. 


I have specifications which are tough to 
meet and maintain. 

Quaker’s outstanding technical facilities, 
long experience in processing a wide variety 
of grains, and precise quality control all 
combine to protect your product. 


I have too many costly rejects of flour or 
grain shipments. 

Quaker’s control of uniformity and quality 
begins with the selection and classification 
of grains, and continues throughout the 
entire processing period. Quaker’s rigid ad- 
herence to specifications can save you time 
and money. 


My transportation rates are high. 

Quaker has many mills. One may be near 
you. Check the possibility of transporta- 
tion economies through pooled cars, 


My process involves enzymaticconversions, 
Perhaps a Quaker pregelatinized flour or 
meal, free of competing enzyme systems 
and low in microorganisms, will help you. 


4 Check your problem here... 


and MAIL COUPON 


TODAY 


To THE QUAKER OATS COMPANY 
Industrial Food Sales Department 


Chicago 54, Illinois 


6006 on Reader Service Slip 


Check the ways QUAKER can help 
you improve quality, 
lower costs and increase output 






















Ineed more precise control over absorption, 
viscosity, sedimentation rate, reconstitu- 

tion time, or suspending power. 
By precise control over gelatinization and 
by special grinding and flash drying tech- 
niques, Quaker can provide flours which 
thicken rapidly upon heating or other 
flours which exhibit very little viscosity 
change during heating. 


Contaminents in the ingredients jeopardize 
the sale or quality of my product. 
Quaker grains are cleaned by carefully de- 


veloped processes which include electro- 
static separations, aspirations, specific 
gravity separations, washing and classifying. 


Ingredient flavors are important to my 
8 | product. 
Quaker can provide flours or thickeners 
with very mild or bland flavors which will 
not mask or obscure the flavors and odors 
of your product. Conversely, Quaker can 
produce meals and flours with slight toasted 
or popcorn flavors. These are often desir- 
able flavor notes for canned chile, chowder, 


catsups, sauces, etc. 

Long processing times for my canned goods 
damage texture and flavor, and adversely 
affect vitamin retention. 


Perhaps thermally processed grains or 
grits or flours low in thermophilic bacteria 
will be of value to you. 
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HURON VITAL WHEAT GLUTEN 


What itis . . . Huron Vital Wheat Gluten is a 
protein concentrate obtained by processing wheat 
flour to greatly reduce its starch content. To 
maintain the native vitality or elasticity of the 
original wheat product, it is carefully dried at 
low temperatures and ground to fine particle size. 


CEREALS 


Huron Vital Wheat Gluten is used 
in both cooked and dried cereals, 
providing important functional 
properties and outstanding nutri- 
tional values to a variety of cereal 
products. 


FOOD CHEMISTRY 


Because of its combination of nat- 
ural elasticity and high nutritional 
content, Huron Vital Wheat Gluten 
offers food chemists a unique tool 
for the formulation of improved 
food products. Its high bonding 
characteristics provide cohesive 
structures during processing; after 
cooking, it affords rigid expanded 
structures of attractive texture, 
crumb, and palatability. 


BAKED PRODUCTS 


Vicrum is Hercules’ trademark for 
Vital Wheat Gluten manufactured 
for use in the baking industry. It is 
specially processed and selected to 
meet rigid specifications and pro- 
vide high, uniform baking perform- 
ance. Vicrum can be used to com- 
plement the normal behavior of 
flours.t It is particularly useful in 
improving the quality of specialty 


*Hereules Trademark. 


breads as measured by texture, 
crumb, volume, and keeping quali- 
ties. Because its addition increases 
the fermentation tolerance and 
strength of doughs, it offers greater 
flexibility during processing. 
Vicrum is in growing commercial 
use as a baking adjunct used at 
2-4% levels, particularly in spe- 
cialty breads such as rye. 


Huron Vital Wheat Gluten will therefore retain its 
ability to absorb water, and yield an elastic mass ~ 
when incorporated into breads, cereals, or other 
processed foods. Huron Vital Wheat Gluten is sold 
as a light tan powder, having 754 protein on a dry 
basis (approximately 71% on a 6% moisture basis). 


‘food ingredients 


Reduce prices of beta 
carotene; announce 
new liquid form 


Beta carotene, used as a 
yellow color as well as for its 
vitamin A activity, has been 
reduced in price and manu- 
factured as a liquid. This new 
form is 30 percent beta caro- 
tene in vegetable oil, and is 
expected to appeal to proces- 
sors currently using the 24 
percent semi-solid suspension 
form. The liquid form is avail- 
able in 1-lb, 3-lb, and 33-lb 
containers. 

The lower prices are an- 
nounced on a punched catalog 
sheet, which is available from 
Hoffmann-LaRoche Inc.,, 
Roche Park, Nutley 10, New 
Jersey. 

For your copy simply circle 
6008 on Reader Service Slip. 


Artificial sweetener 
permitted in bacon 
curing 


Use of the artifical sweet- 
ener, sodium cyclamate, has 
been approved by MIB-USDA 
as an ingredient in curing ba- 
can (see USDA Standards, pg. 
16). Test results have shown 
that sodium cyclamate in 
combination with salt and 
sodium nitrate produces a ba- 
con with cooking qualities su- 
perior to bacon cured with 
carbohydrate sweeteners. 

Sodium cyclamate as a cur- 
ing agent is a development of 
Grasselli Chemicals Dept., E. 
I. du Pont de Nemours & Co., 
Wilmington 98, Del. 

For more information circle 
6009 on Reader Service Slip. 


Handle corn syrup solids 
easily in granulated form 


tBefore adding Vicrum to food products, bakers should check Federal & State Standards of Identity. 


Granular-type corn syrup 
solids, recently commercially 
available, are used to advan- 
tage by processors of frozen 
fruits and comminuted meats. 
Used on fruits, it forms an 
effective seal and prevents 
oxidation and drying out. It 
Sales Offices: 380 Madison Ave., New York 17, N.Y. * 332 South Michigan Ave., Chicago 4, Ill. * 120 Montgomery St., San Francisco 4, Calif. has less tendency to dust than 
powdered variety, and does not 


For full descriptive literature on Vital Wheat Gluten, call or write 


HURON MILLING DIVISION 


Virginia Cellulose Department 


HERCULES POWDER COMPANY 


Wilmington 99, Delaware wse-1 
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as readily absorb water vapor 
from the air. Packers can use 
it as an all-around conditioner 
for comminuted meats. 





a OK Dri-Sweet Corn Syrup 
its Solids—Granulated is avail- 
en able from The Hubinger Co., 
u- 601 Main St., Keokuk, Iowa. 
ew For more information circle 
‘0- 6010 on Reader Service Slip. 
is 
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on 

il- Proteins, amino acids 

-lb in animal nutrition 

n- Revised and expanded 32- 

og pg reference work emphasises 

ym role of amino acids in main- 

c., taining protein quality in 

Ww poultry and livestock. Chap- 
ters are devoted to: Relation 

le of Amino Acid Requirements 

ip. to Protein Level; Relation of 


Amino Acid Requirements to 
Size, Age, and Type of Live- 
stock; and Effects of Enzyme 
Inhibitors on Amino Acid Re- 
quirements. 

“Proteins and Amino Acids 
in Animal Nutrition”, 4th edi- 
tion, by Dr. H. J. Almquist is 


t- available from Feed Products 
AS Dept., U.S. Industrial Chemi- 
A cals Co., Div. of National Dis- 
\- tillers and Chemical Corp., 99 
g. Park Ave., New York 16, N.Y. 
n For your copy simply circle 
in 6011 on Reader Service Slip. 
id 
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Pet food flavors 


vf Initial listing of liquid fla- 4 s 2 
:. vors for dog and cat foods Oil, vinegar, spice flavors— 


appears in Winter 1957-8 Cat- 


” e > o 
alog of Magnus, Mabee & and clear as a choice Rhine wine 
e Reynard, Inc., 16 Desbrosses : 
‘ St. New York 13, N.Y. You would know better than we whether there is any future in triglyceride to monoglyceride. This is for food processors to do, 
For your copy simply circle this idea. not for us. Our business is making Myverol® Distilled Mono- 
6012 on Reader Service Slip. The cruet contains 10% of water. It might have been vinegar. _glycerides so pure they can give this effect. We shall be delighted 


The rest is oil. Half of the oil is the usual triglyceride salad oil. to supply food processing firms with free samples for their experi- 
The other half of the oil is distilled monoglyceride. It is equally ments. Distillation Products Industries, Rochester 3, N. Y. Sales 
wholesome food. The monoglyceride dissolves -both the conven- offices: New York, Chicago, and Memphis « W. M. Gillies, Inc., 
tional salad oil and the water. This clear, uniform, stable solu- West Coast e Charles Albert Smith Limited, Montreal and 





READER SERVICE ————, |. tion can carry both oil-soluble and water-soluble condiments and ‘Toronto. 

> flavor extracts. 
, For more information on It would be interesting to experiment with other ratios of 
J ingredients for foods and 2 Also ... vitamin A in bulk 
; animal feeds described - bo | for food 
; in these articles . . . use distillers of 4 Seat 

the convenient, self-mail- | id d fi | f d oil 8. smapanouen 
’ monoglycerides made trom natural tats and oils 







ing Reader Service Slip 


opposite the inside back | | Distillation Products Industries iso division of Eastman Kodak Company | 


cover, 
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Give them appetizing sparkle 


with fast, low-cost Celite filtration 


How GooD does it taste? How good 
does it look? It’s all the same to the 
busy supermarket shopper. That’s 
why so many processors of fruit 
juices, jellies, cooking and salad oils, 
syrups and other liquid products 
are now using Celite* diatomite 
filtration. 

Celite removes the finest sus- 
pended solids . . . actually polishes 


your products to a dazzling clarity 
... gives them the looks that sell more 
shoppers. And it does all this with a 
minimum of trouble and cost . . . pro- 
viding almost automatic operation 
at fastest flow rates when used with 
any standard pressure filter. Of 
course, Celite never affects the most 
delicate flavors. 


Celite also gives you important ad- 


vantages over other diatomites. Its 
lower wet density means greater fil- 
ter surface coverage and its higher 
uniformity provides more consistent 
results. Get the full story from your 
nearby Celite engineer or write Johns- 
Manville, Box 14, New York 16, N. Y. 
In Canada, 565 Lakeshore Road 
East, Port Credit, Ontario. 


*Celite is Johns-Manville’s registered trade 
mark for its diatomaceous silica product 


§7¥) Johns-Manville CELITE 


ef 84! diatomite filter aids 
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1 ideas gleaned from 


®@ research @ other industries 
@ managerial practices 


when these hands are old and weak 
Sample to be irradiated is placed on 
tray in front of large, electricaliy- 
driven, lead-filled block. Operator 
then moves sample into irradiation 
chamber, which automatically locks 
itself, by simply pushing a button on 
the control console. Radiation source 
is then moved into position automati- 
cally, to expose sample. At end of a 
preset time cycle, ranging from 1 min 
to 120 hr, cycle reverses itself, Sam- 
ple is removed, and source safely 
stored. If desired, more than one 
sample at a time may be placed in 
irradiation chamber 


will still 


santained irradiator . . . 


ape RIVICLOR® 


Corrosion-resistant plastic piping 


ILIZES RADIOACTIVE COBALT 
“1@R LABORATORY 


Requires no special shielded room, no 
auxiliary radiation monitoring or alarm 
system, and no remote handling equipment 


RIVICLOR, newest of all rigid plastic pipe, heads the list for 
resistance to chemicals and excellent aging characteristics . . . 
plus high strength, toughness and easy workability. 


Riviclor is unplasticized polyvinyl chloride, specially formulated 
for process piping. Non-toxic, non-flammable, excellent 
insulating properties. Only half weight of aluminum. Never 
needs painting. Smooth inner surfaces give you high flow 

rates with low loss of head. 


Approved 
For Use 
With 
Drinking 


Use Riviclor for all in-plant piping of mild or strong 
Water 


corrosives at normal temperatures . . . for liquid lines where 
“sweating” or corrosive vapors are problems. . . for 
underground piping. Pipe, fittings, diaphragm 

valves from 42” to 2”. 


Ask for Technical Bulletin CE-56. 


Irradiator provides labora- 
tories with a means for study- 
ing radiation application in 
such processes as food pas- 
teurization and sterilization. 

Although unit utilizes ra- 
dioactive cobalt, it requires no 


sample for irradiation up to 
10-in dia x 10-in length. 
Irradiation chamber is fitted 
with both electrical and me- 
chanical interlocks to elimi- 
nate possibility of accidentally 
moving source to exposed 


Carbon 
Tetrachloride 


BASES 
Ammonium 
Hydroxide 28% S$ 
Sodium 


MISCELLANEOUS 


Ethyl Alcohol 
Methyl Ethyl 
Ketone 


ACIDS 


Acetic 50% 


Chromic 25% Photographic 


Plating Solutions S 


Hydrochloric Hydroxide 50% S$ 


Hydrofluoric HALOGENS 


50% Sodium 

Nitric 20% s Chloride Sat. $ 
oy Ferric Chloride S$ Phenol 10% 

Sulphuric 50% S$ 


Sodium Hypo- Chlorine 5% 
Sulphuric 98% S$ chlorite 5% § Alum 


Solutions s 


KEY: S—Satisfactory 
L—Limited to 
certain 
applications 
U—Unsuitable 


Gasoline 
Mineral Oil 
Animal Oil 
Vegetable Oil 


position before sample is se- 38% 
curely inside irradiation 
chamber. Tubular access al- 
lows sample to be connected 
to outside water, gas, or elec- 


special shielded room, no aux- 
iliary radiation monitoring or 
alarm system, and no remote 
handling or other special 
equipment, making it com- 


Grananaac a 


pletely practicable and safe for 
office or laboratory use. 
Completely self-contained, 
it is made of heavy stainless 
steel plate, filled with pure, 
void-free lead. It can safely 
contain up to 25,000 curies of 
cobalt 60, and can receive a 


tric lines during radiation. 
Cobalt 60 irradiator (Model 
A Hotrodder) was developed 
by The Budd Co., Nuclear 
Systems Div., 2450 Hunting 
Park Ave., Philadelphia, Pa. 
For more information circle 
6015 on Reader Service Slip. 


4 Cut-away view shows unit, made of heavy 
stainless-steel, filled with pure vold-free lead 
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E processing equipment of rubber and plastics 


AMERICAN HARD RUBBER COMPANY 


Ace Avenue @ Butler, New Jersey 
DIVISION OF AMERACE CORPORATION 
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The original survey that 
revealed the shoppers’ 
fannie He ‘ = preference in catsup caps 
meet (ou fa CATSUP IR is available to packers 
and to distributors or 
chains. It is the most com- 
plete and thorough study 
ever made on this subject. 





Rocktor 


To arrange to see a copy 
of this survey, commu- 
nicate with WHITE CAP 
COMPANY, Chicago 39. 
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ULFILLMENT 


A year ago, the consumer surveys foretold it: 
Now, packers’ and retailers’ experience confirms it! 


The new king of catsup is the Y%-turn TWIST-OFF! 


When the surveys, a year ago, showed 
89.2% of consumers favoring the new 
Vapor-Vacuum Twist-off cap, the fig- 
ures seemed hard to believe. Coast- 
to-coast surveys by the top fact-find- 
ing organization of the food field 
showed this result. Thorough re- 
search by a leading chain organiza- 
tion confirmed the startling figures. 
Still, such a preference seemed almost 
too good to be true. 

But today, after a year’s experience, 
there can be no doubt. The record: 
In 1957, the catsup packers, alert to 
consumer preferences, adopted the 
Twist-off so widely that, when the 
pack was in, nearly every catsup packer 
in the nation was using the Vapor-Vac- 
uum Twist-off Cap. 

In 1957, chain after chain, distributor 
after distributor, took note of the 
shoppers’ desires, and said, ‘“This is 
the cap we must have!”’ 


In 1957, consumer buying action made 
it crystal-clear that shoppers do prefer 
this type of packaging for catsup, 
and buy more readily when there is 
a %4-turn Vapor-Vacuum Twist-off on 
the catsup bottle. 


The honor roll 

The array of actual packages (at the 
left) shows today’s selling situation 
in the food stores. (Actually, the 
brands shown are only a small part of 
the total list. Space limitations crowded 
out at least 300 other brands which are 
now packed under the convenient Y-turn 
Twist-off Cap.) Every brand in this 
amazing lineup is now merchandis- 
ing the convenience and popularity 
of the new Vapor-Vacuum Twist-off 
Cap for all or a substantial part of 
the pack. 

There's no question about it—the Vabor- 
Vacuum Twist-off is the new king of 
catsup! 


Just the right opening torque 


Torque tests consistently show 
that this cap opens with a twist- 
ing force that's just right .. : 
neither too tight nor too loose 

. 50 that it opens without 
strain, yet protects perfectly; 
permanently. 


ist-Off" Cap 


oF WHITE CAP COMPANY 


SUBSIDIARY OF CONTINENTAL Cc CAN COMPANY 
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With 121 CP Pumps to choose from you can bet there 

is one for your job—to give you years of dependable 

service at low cost! The Creamery Package Mfg. Company 

makes pumps (we think the best you can buy) for every 

purpose — sanitary stainless steel pumps, water and brine 

pumps, industrial pumps, (for corrosive liquids, etc.), rotary 

pumps, centrifugal pumps, high pressure pumps. 

CP Pumps are easy to specify, easy to clean and easy to main- 

tain because over 60 years of pump “‘know-how”’ have gone into 

the engineering and designing of these CP pumps. To help you 

solve any pump problems easier—send for bulletins on one or all 
CP Pumps today! 


Me begun pict 


PUMPS IN 5 TYPES 


MAKE IT A SNAP—TO MATCH THE PUMP 


Pactage 


MFG. COMPANY 


General and Export Offices: 


TO THE JOB 


TRIFUGAL 


R AND BRINE PUMPS 
NEW STAINLESS 


HIGH PRESSURE PUMPS 
For Pressures Up to 4500 P.S.I. 


For smooth, quiet handling of any 
high-pressure pumping requirements, 
under sanitary conditions, such as 
pumping to dryer. All new in design 
and construction with stainless exte- 
rior. Sizes including revolutionary 5 
cylinder model, for highest volume 
needs. Forty one combinations. 


demands of processing plants, 
ater or brine, hot water or 
washing equipment. En- 

4 requirements of many 
COntinuous duty for hours 

d. Five sizes. Ask for 


NEW @ PUMP-CADDIE 
Makes Centrifugal Pumps Portable 


If you use cleaned-in-place lines or equip- 
ment, you can't afford not to have a CP 
Pump-Caddie. Just wheel the pump to the 
job. Adjustable—handles large pumps, 
small pumps. Stainless steel frame meets 
sanitary requirements. 


SEE US AT THE 
CANNER’S 
SHOW 
JAN. 18-22 
BOOTH 
No. 18 


Branches: Atlanta « Boston « Buffalo « Charlotte * Chicago « Dallas 
¢ Denver « Houston « Kansas City, Mo. « Los Angeles *« Memphis « 
Minneapolis ¢ Nashville « New York « Omaha « Philadelphia « 
Portland, Ore e St. Louis « Salt Lake City « San Francisco « Seattle 
e Toledo « Waterloo, lowa. 


CREAMERY PACKAGE MFG. CO. OF CANADA LTD. 
267 King Street, West Toronto 2B, Ontario 


1243 W. Washington Bivd., Chicago 7, Illinois 
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tender product? 
convey it gently! 


Puffed cereals move on natural 
frequency vibrating conveyors 


through grading and scalping 
without damage. Cleaning, main- 
tenance downtime held to mini- 
mum, HP input low 


Fragile Cheerios and Trix 
require gentle handling. So, 
when it was decided to pro- 
duce these cereals at General 
Mills’ Toledo plant, tenderness 
of the product was a major 
factor in selection of a con- 
veyor system. After thorough 
investigation of various sys- 
tems, it was found that natural 
frequency conveyors, although 
somewhat more costly, were 
the only ones that met all of 
the following design require- 
ments: 1) handling of the 
fragile products without par- 
ticle breakdown; 2) inclusion 
of scalping screen arrange- 
ments on conveyors; 3) sani- 
tary construction throughout, 
and ease of cleaning; 4) posi- 
tive control of spillage for 
plant cleanliness, and preven- 
tion of product loss; 5) self- 
cleaning system to prevent 
contamination; 6) provision 
for handling two different 
products simultaneously. 

Photograph shows a section 
of the 490’ four-conveyor sys- 
tem now handling all daily 
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me q Partial view of 490' conveyor 


system, operated by modest 
hp input 


conveyor assembly: a) coil spring, 
b) stabilizer, c) motor, d) eccentric 
shaft, e) drive arm, f) trough, g) 
~~ base 





cereal production. Each sec- 
tion grades and scalps as it 
conveys. 

Until incorporated in this 
distinct type of conveying 
equipment, the phenomenon 
of natural frequency had been 
utilized chiefly in timing de- 
vices. These conveyors are 
designed to use heavy coil 
springs as a source of driving. 
The operating principle can be 
observed in the action of a 
weight supported by a spring. 
The weight vibrates at one 
natural frequency — a natural 
frequency determined by size 
of weight and _ stiffness of 
spring. If the weight is caused 
to vibrate on spring, the spring 
will act as a power unit, al- 
ternately absorbing and giving 
up energy to the weight as 
it moves through its cycle. 
Drawing shows drive arrange- 
ment used on these conveyors. 
Trough is mounted on the 
drive assembly. 


High-frequency action 


The eccentric drive, used to 
power the conveyor, is posi- 
tive to prevent dampening 
under load. It is also flexible 
so that it can compensate for 
the out-of-phase forces be- 
tween the drive and_ the 
springs whenever the machine 
is stopped. Conveying action 
consists of a series of very 
gentle forward “throws and 
catches”, rather than a series 
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of harsh blows on the mate- 
rial. Long stroke, low . fre- 
quency vibrating cycle is 
ideally suited to handling a 
fragile product. Since the 
springs supporting the con- 
veyor trough are exceedingly 
stiff, power for starting with 
full load would be consider- 
able. Therefore, a flexible link 
in the drive is used so that 
rotating eccentric will start 
from an _ intimately small 
stroke, building up rapidly to 
full operating strokes. 

Some of the advantages of 
natural frequency operations 
are: 1) input hp is extremely 
low; 2) drive stresses are uni- 
formly distributed throughout 
length of conveyor; 3) ex- 
tremely long conveyors can be 
built with single drive (for 
instance, a 250’ conveyor is 
operating with a 5 hp drive); 
4) due to patented flexible 
link in the drive, conveyor has 
ability to settle under load 
automatically; 5) no load im- 
pact from trough is transmitted 
to drive bearings. 

Since installation at the 


Toledo plant two years ago, 


the conveyor has continuously 
met all specific requirements. 
Very little maintenance has 
been needed. 

Natural frequency conveyors 
are designed and built by 
Carrier Conveyor Corp., 211 
N. Jackson St., Louisville, Ky. 

For more information circle 
6019 on Reader Service Slip. 





View shows principal components of 
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@ Special hardened link rods 


and link rod bushings. 


¢ Special. aluminum alloy 


Tdi) 


co 


QL CIT] 1958 BEAN SNIPPER 
© Continuous, NOT INTER- 


MITTENT, noiseless oscillat- 
ing moving of knives optional 
in place of standard stationary 
knives. 

¢ Knives ride by any foreign 
objects protruding thru pocket 
openings and return to normal 
snipping position. 


All these features can be installed 
on all model F Snippers in field. 


grading pockets, bronze pocker travelers. 


links, 


oot 1 23s 


OF 


For more information, Contact: 


FOO DO PROCESSOR 
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SNIPPERS & GRADERS 
with IMPORTANT NEW features 


° Split, not solid, travelers to 
eliminate wear from slippage 
caused by one piece solid 













¢ New guard, hinged for 
easier access to cylinder and 
knives. 


© Noiseless guaranteed plastic 
covered travelers with alumi- 
num hub and Timken bearings. 


© Stainless steel spring pins, 
knife to spring tension rods. 
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better, of true weight. 


BULK FLOUR, BRAN AND WHEAT are among the products, weighed by these 
Richardson Model GGG-38 Scales in a leading Canadian mill. With a weight 
range from 100 to 300 Ibs., these scales insure accuracy of 14 of 1%, or 


The Class GGG-38, one of many Richardson Bulk Weighing Scales 
for the Chemical and Food Processing Industries. 


All Richardson Scales conform to U.S. Weights and Measures H-44 for your protection. 


Want to slice costs in weighing bulk materials? 


Let Qichaulsen, Do It For You 





“ Today’s automated bulk materials 
Ie | handling systems demand scales 
¥ that can give accurate, trouble-free 
service on the widest possible range 
of materials. That’s why Richardson 
scales are used the world over—by 
a chemical plants, food processors, 
feed and flour mills. 

In unit weighing, process weighing 
or proportioning operations, you 
get: 

@REDUCED PRODUCTION COSTS 
... weighing speeds suit any 
operation, pace production at 
economical level. 


MATERIALS HANDLING BY WEIGHT 





@ LONG-TERM RELIABILITY ... 
year-after-year rugged, accu- 
rate service. 


@ SAVINGS IN TIME... equip- 
ment stays “on stream,” re- 
quires minimum maintenance 
or adjustment. 

eSAVINGS IN MATERIALS . . 
average accuracies of from 0 to 
+ 3 ozs. guard against losses. 


e SAVINGS IN LABOR .. . com- 
pletely automatic equipment 
means reduced labor and han- 
dling expenses. 
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@ QUALITY CONTROL... accu- 
rate measurement keeps quan- 
tities and proportions constant. 


There’s a national service organiza- 
tion behind every Richardson ap- 
plication—to keep your scales in 
prime condition and to advise you 
on special weighing and materials 
handling problems. Let us put to 
work for you our more than 55 
years experience in the business of 
materials handling by weight. For 
more information call or write us 
today. 


RICHARDSON SCALE COMPANY e CLIFTON, NEW JERSEY 
Shs Sales and Service Branches in Principal Cities 


@ 4975 
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Add 50% more battery 
space to pallet truck 









Features: Enlarging battery 
compartment to 1514” enables 
low-lift pallet industrial truck 
(4000 and: 6000 lb size) to 











Even with larger battery space, 
driver-led truck measures only 
29" plus length of load; maxi- 
mum steering angle is 200° 














handle most manufacturers’ 
sizes and types of batteries — 
up to 6-cell, 23-plate lead acid 
type. As compared with con- 
ventional type trucks, _ this 
additional space can result in 
50% more power, especially 
important in operations where 
full loads are moved up steep 
ramps. 

Transporter Models WPY-4 
and WPY-6 are made by 
Automatic Transportation Co., 
Div. of The Yale & Towne 
Mfg. Co., 149 West 87th St. 
Chicago 20, Illinois. 

For more information circle 
6022 on Reader Service Slip. 































Sealed bearing casters 
has 4-way swivel lock 


Heavy-duty sealed _bear- 
ing casters that feature a four- 
position swivel lock as option- 
al specification offer extra- 
service advantages in meat 
packing, cold storage, and 
various food processing appli- 
cations. Neoprene seals protect 
swivel and wheel bearings. 
Two load capacity ranges are 
available: 140-800 lb, and 590- 
1500 Ib. 

Sealed bearing casters are 
made by Colson Corp., Elyria, 
Ohio. 

For more information circle 
6023 on Reader Service Slip. 
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180° 


Two horizontal runs, 


Runs up, runs down, turns 180° 
— only one drive 


power turn, 80° up-run — all in one conveyor 
system. Ordinary belt installation would have required four drives 


System carries any product carried by belt conveyor. 
Units bolt together to form any route desired 


Especially designed to take 
the place of horizontal mul- 
tiple power conveyors, this 
unusual system makes up 
runs, down runs, power turns, 
in addition to horizontal runs, 
with no transfer points and 
with only one drive. It consists 
of a series of small trucks 
connected by steel linkages 
into an endless chain. The 
trucks are guided by full roll- 
ing contact in a track, and 
driven by a caterpillar-type 
drive. A steel slider or roller 
bed for the articles conveyed 
is positioned above the track 
for the extent of the system. 
Pushers extend up from truck 
through slot to propel cases. 

As shown in drawing, re- 
turn run of trucks is tucked 
under loaded run. However, 
when total length is not 
needed, the return section can 
be directed over a different 
path from loaded run and used 
as an overhead conveyor. 

Entire system has only one 
oiling point and also one take- 
up point. Frequent lubrication 
of bearings is eliminated. 

System comes in straight 
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sections, and with 30°, 45°, 60°, 
80°, and 90° vertical turns. 
Bed sections available in 14’, 
20’, 30”, and 40” widths. All- 
bolted construction simplifies 
assembly and makes system 
100 percent reusable. 

“Multi-veyor” system is a 
development of Econ-O-Veyor 
Corp., 224 Glen Cove Ave., 
Glen Cove, New York. 

For more information circle 
6024 on Reader Service Slip. 


TRUCKS 


RETURN RUN 


Return trip of trucks can be tucked 
under when return run is not utilized 


STORAGE NEWS 








A battery of 20 DAY vertical bulk storage tanks serving packaging line as well as truck and 
rail car loading operation. Each tank section holds approximately a carload of ingredients: 


DAY BULK STORAGE TANKS 


No other method stores bulk materials at lower cost 


SAVINGS is one of the big advantages of DAY bulk storage 
and material handling equipment. Typical reports from DAY 
bulk tank owners tell of savings from 25¢ to 35¢ per hundred 
pounds of material handled. With DAY tanks, you save con- 
tainer or bag costs, you save labor, you save storage space and 
you save “invisible loss” because there’s no spillage or break- 
age. DAY tanks improve plant efficiency and keep costs down. 

e 
: 
¢ For the most complete line of economical bulk 
¢. tanks in vertical and horizontal styles, turn 
toDAY, now. Increase your plant’s operating 
efficiency, lower material handling costs, im- 
prove sanitation and housekeeping with DAY 


bulk tanks. Free bulletin tells how to handle 
bulk material at lower cost with DAY units. 





The DAY Company 


v\ttys, 








X 
SOLD in UNITED STATES by ~ “ MADE and SOLD in CANADA by 
The DAY SALES Company The DAY Company of Canada Limited 
848 Third Ave. N.E., Minneapolis 13, Minn. Parra’ P.O. Box 70S, Fort William, Ontario 


Representatives in Principal Cities 


EQUIPMENT ONLY OR A COMPLETE SYSTEM 
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AND VEGETABLE 
CRATES 
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'. material. handling 


Heavy duty case stacks 
with others now in use 


Although weighing only 7 
lb, a new milk case features 
capacity for heavy duty serv- 


Heavy duty milk case holds '/ 
gal oblongs 


ice. Sprung bottom cushions 
bottles against shock. Inner 
wire retainers hold bottles 
securely during transportation. 
Cases have outside dimensions 
of 14%” x 11 11/16” x 11)”. 
Identification plate has space 
for 20 letters. 

No. D-100 milk case is made 
by Peerless Wire Goods Co., 
Inc., 2702 Ferry St., Lafayette, 
Indiana. 

For more information circle 
6027 on Reader Service Slip. 


Steering made 
80% easier 


New hydraulic steering for 
fork lifts is based on a “power- 
boost” design. Quick, easy 
turns are made with both 
pneumatic and _ solid tires. 
Features large capacity hy- 
draulic pump, double-acting 
power cylinder, constant pres- 
sure control valve, heavy duty 
drag link, steering axle. 

Unit is standard on model 
690, optional on other units of 
5000 lb or over. 

Advanced design power 
steering is a development of 
Towmotor Corp., 1226 E. 152nd 
St., Cleveland 10, Ohio. 

For more information circle 
6028 on Reader Service Slip. 


Liquid shortening keeps 
fresh in outside tanks... 


. unloaded from carrier, it's 
ready for metering to in-plant 
blanketed under nitrogen, held 
process. See page 43. 
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material handling 


Power belt conveyors 
easily assembled 


Made in slider bed and 
roller bed models 


Features: Packaged systems 
are quickly assembled on the 


Components of slider type 
knocked down 





Conveyor assembled in just 2 hr 
7 min 


spot. All components fit to- 
gether easily. Only simple 
tools required. 

Description: Both types 
available in standard bed 
lengths of 5’ to 100’ for hori- 
zontal service in increments of 
2’, 6”; for inclined applications, 
5’ to 32’ 6”; increments 2’ 6”. 

Model 536 (slider bed) and 
Model 538 (roller bed) con- 
veyors are built by A. B. 
Farquhar Div., The Oliver 
Corp., 156 N. Duke St., York, 
Pennsylvania. 

For more information circle 
6029 on Reader Service Slip. 


Use cart as hand truck 
or 4-wheel carrier 


Features: Can be used in- 
terchangeably as upright 2- 


wheel hand truck or as a 4- 


wheel cart. 

Description: Tubular steel 
handle slides into truck frame 
and can be locked into an ex- 
tended handle position for 
maximum load, or in retracted 
short-handle position for nor- 
mal use. To use unit as 4- 
wheel platform truck, handle 


(Continued on next page) 
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static strength... 


“ 


Why tough-service drive and conveyor jobs 


demand LINK-BELT roller chain 





RESISTANCE TO TENSILE STRESS is achieved with properly heat-treated, accurately machined 
side bars made of premium steel and fitted with properly hardened pins, bushings, rollers. 


plus dynamic strength 





STRENGTH OF CHAIN IN MOTION results from such refinements as pitch-hole preparation, 
micro-finish of parts, special processing of side bars, pre-lubrication, rigid quality control. 


> greater dynamic strength found in Link-Belt 

precision steel roller chain is essential for long life 
on today’s harder-working drives and conveyors. This 
added capacity to resist shock loads, centrifugal loads 
and similar stresses is achieved only because Link-Belt 
adds refinements in manufacture. 

These include lock-type bushings, shot-peened 
rollers, pre-stressing, closer heat-treat control. The 
result: a precision chain that takes stresses in stride 
. . . provides smoother, more efficient performance 


that measurably outlasts ordinary roller chain — 
reduces costs. 

For full data on Link-Belt roller chain, see your 
Link-Belt office or authorized stock-carrying dis- 
tributor. 


—LINK4 


ROLLER CHAIN & SPROCKETS 





LINK-BELT COMPANY: Executive Offices, Prudential Plaza, Chicago 1. To Serve Industry There Are Link-Belt Plants, Sales Offices, Stock Carrying Factory 


Branch Stores and Distributors in All Principal Cities. Export Office, New York 7; Canada, Scarboro (Toronto 13); Australia, Marrickville (Sydney), 
_ 14,472 


N.S.W.; South Africa, Springs. Representatives Throughout the World. 
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It’s easier to solve 


your conveying problems 
with 


DIAMOND Conveyor Chain’s high op- 
erating efficiency, precision and versatility 
make it ideal for conveying and automated 
operations of all types. 


Conveying and synchronizing problems— 
such as automatic assembly, filling, packag- 
ing and folding—are speedily solved by 
DIAMOND Chain’s uniform pitch and 
smooth action. A wide range of extended 
pins and attachments permits almost any 
interval or sequence set-up desired. 


For conveying, lifting and transporting — 
DIAMOND'S toughness, efficiency and 
long service life help reduce operating and 
service costs, minimize maintenance. 


Where corrosion or product contamination 
is a problem— DIAMOND Srainless Steel 


Conveyor Chain supplies the answer. 





STRAIGHT ATTACHMENT —one side 





BENT ATTACHMENT—both sides 


BENT ATTACHMENT—one side 


EXTENDED PIN—one side 


DIAMOND <> 


A Subsidiary of American Steel Foundries 


e 







@ Your nearby DIAMOND Distributor can supply all types 
of conveyor chains and sprockets, plus expert engineering 
assistance to solve special conveying problems. 

Look under “Chains” or “Chains, Roller” in the YELLOW 
PAGES ... or write to factory for Conveyor Catalog 

and name of your nearest Distributor. 


CHAIN COMPANY, INC. 


402 KENTUCKY AVENUE, INDIANAPOLIS 7, INDIANA 
Offices and Distributors in All Principal Cities 


6031 on Reader Service Slip 


material. handling 


(Continued from preceding page) 


is pulled out completely and 
reinserted at right angle to 
original position. 

Trukcarts are available 
from R. W.. Westerfield & Co., 
228 W. Kinzie St., Chicago 10, 
Ill. 

For more information circle 


| 6032 on Reader Service Slip. 








Lift can empty drums 
weighing to 800 Ib 


Only one man is needed to 
control hydraulically operated 
device which elevates a drum 


| 56” in vertical position and to 


63” for pouring. The drum can 
be easily tilted (see photo) to 


| pouring position, and can be 


extended 10” over lip of tank. 
The device elevates drums 
weighing up to 800 lb. 





Drum handling unit is only 6'6" 
in height 


Special grab arms for car- 
boys or fiber drums are avail- 
able and interchangeable. 

Drum handler is product of 
Hamilton Equipment Co., Inc., 
31 Beckwith Ave., Paterson, 
New Jersey. 

For more information circle 
6033 on Reader Service Slip. 


READER SERVICE 





For more information on 
unit load and bulk han- 
dling developments, as 
well as warehouse op- 
erations described in 
. use the 


these articles . . 
convenient, self-mailing 
Reader Service Slip op- 
posite the inside back 
cover. 


FOOD PROCESSING 





ss 








to 
ted 
um 
to 
can 


nk, 
ims 


ar- 
il- 


1¢., 
on, 


cle 








JANUARY 









Dunnage bags (one or more) are 
placed between load units, then in- 
flated from plant air hose 













Cushion stays securely in place to 
absorb impact and shock 








Wooden bulkheads and blocking replaced at 


savings of $11.40 per car 
with inflatable dunnage 


Pneumatic dunnage cush- 
ions provide simplified, low- 
cost protection for shipments 
and speed up loading and un- 
loading of box cars. Inflatable 
dunnage is essentially a bag, 
made of a bladder and an out- 
er casing of weatherproof ny- 
lon, with a Neoprene coating, 
and including a large-volume 
diaphragm valve. 

Container Corporation of 
America, first commercial us- 
er of the inflatable dunnage, 
reports savings of $11.40/car 
over wooden bulkheads and 
bloeking. 

Illustrations show how cen- 
ter space, or void, is measured 
to determine number of in- 
flatable units needed. Cushion 
is partially inflated for easy 


1958 


handling and put in place. 
Then, it’s fully inflated for 
snug fit that will enable it to 
absorb impact, prevent load 
shifting and cargo damage. 
Bags are inflated quickly from 
regular plant air lines. 

Pressure is maintained for 
long periods. Bags meet ex- 
treme altitude and tempera- 
ture changes. 

When deflated, bags fold in- 
to 6” x 25’ x 24” packs for 
easy storage or return if not 
used for trans-shipping. 

“Shor-Qwik” inflatable 
dunnage is a development of 
United States Rubber Co., 
Rockefeller Center, New York 
SON. S. 

For more information circle 
6034 on Reader Service Slip. 








BEECH-NUT LIFE SAVERS, INC. 


UKE Frick Refrigeration 


And use ten big Frick ammonia compressors, plus numerous 


condensers and coolers, in their famous plants at Cana- 


joharie, N. Y. 


For process work, air conditioning, and cold storage, 





EVAPORATIVE CONDENSERS SAVE WATER 
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Beech-Nut Life Savers find 
Frick Refrigeration an indis- 
pensable aid. 

Recent installations made 
by Mollenberg-Betz Machine 
Co., Frick Sales-Representa- 
tives at Buffalo. 

Let us aid you in applying 
modern refrigeration and air 
conditioning to your busi- 
ness. Estimates cheerfully 
furnished, without obligating 
you. 
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WAYNESBORO, PENNA 
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One of two Plants at Canajoharie, N. Y, 









-- transportation 


FC body parts replaced 
at low cost if damaged 













over 13,000 
Modulatics in use today 
prove they 


Save 


° SPACE 
° FUEL 
° LABOF 










Builder uses pre-punched 
riveted construction 





A new aluminum (or steel) 
forward control delivery body 
utilizes pre-punched riveted 
















“9 g 2 1 


Forward control bodies in 8', 
10’, 12', 15° size 











Modul&tic needs no enclosure, special 
foundation, expensive stack. It’s shipped 
fully assembled—just connect and fire up. 
Base plate, upon which the 60-h.p. unit 


shown at right is delivered, measures only 


4’ x7’. 





 MODULATIC 


-»- world’s most compact water tube boiler 


Takes No More Space Than A Desk and 
Chair! This pocket-size power package does a 
“big-boiler” job to solve your steam problems. 
Compact, complete, it fits anywhere . . . in unused 
corners, aisles, balconies . . . to provide all the 
steam you need, where you need it, when you 
want it. Fully automatic, push-button operation 
—set controls for pressure desired . . . Modulatic 
does the rest. Saves fuel—steam produced only 
“on demand”. Clean, quiet operation . . . prac- 
tically no maintenance. And for large steam re- 
quirements, multiple installations provide same 
steam capacity, in far less space, than conven- 
tional boilers. Single, coordinated control cuts 
individual units in and out to meet changing 
steam demands. . . far more economically and 
efficiently than idling larger boilers. 


Ask for free 12-page Modulatic Bulletin No, 586 





Sizes range from 10 to 160 h.p.; pressures from 5 to 300 
p.s.i. and much more, if required. Maximum floor load, 
only 150 Ibs./sq. ft. Choice of oil, gas, or combination 
burner. Steam from cold starts in 2 minutes ends early 
reporting and standby. 


VAPOR HEATING CORPORATION 
80 East Jackson Boulevard + Chicago 4, Illinois 
Offices in principal cities 
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airplane type _ construction. 
Method makes replacement of 
accident-damaged body com- 
ponents simple and relatively 
inexpensive. Available in four 
sizes: 8’, 10’, 12’, and 15’. In- 
terior width: aluminum 78” 
between side door pockets; 
steel 76”. Interior height: 7344” 
for both. Bodies mount on all 
makes of chassis, reportedly 
equal in lightness the lowest 
in weight of the standard type 
bodies. 

Forward control aluminum 
and steel bodies are built by 
Andrews Trailer & Body Co., 
7901 Alabama Ave., St. Louis, 
Missouri. 

For more information circle 
6037 on Reader Service Slip. 


































Prevents ice formation 
on loading ramps 


Detects climatic changes; 
turns on defrosting units 


Prevention of ice formation 
on loading ramps is provided 
by system which detects con- 
ditions favorable to ice forma- 
tion and automatically actu- 
ates defrosting heaters, or 
initiates alarm so that heaters 
may be started manually. 

System consists of one sleet 
and ice alarm controller, and 
either one or two sleet and ice 
detector sensing units. Sensing 
units contain a thermostat and 
a precipitation-detecting ele- 
ment. They are arranged s0 
that alarm is actuated when 
temperature is below 35°F, 
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transportation 


with precipitation present. 
Sensing unit can be located as 
far as 2000’ from control unit. 

Aminco Sleet and Ice Alarm 
System is available from 
American Instrument Co., 8030 
Georgia Ave., Silver Spring, 
Maryland. 

For more information circle 
6038 on Reader Service Slip. 


Unit protects workers 
inflating tires 


Protection of operator while 
inflating truck tires is pro- 
vided by device requiring 
space of only 13” x 26’. It can 
be used in shop or on road. 
Rim or wheel is dropped over 
bottom section, which incor- 





Two-piece tire holder locks se- 
curely 


porates an upright post. Top 
section is placed on post and 
given a quarter turn to lock 
it. Device is pressure-tested 
to withstand the huge explod- 
ing force behind the lock ring. 

Safety inflation device is 
made by Branick Mfg. Co., 
Fargo, N. D. 

For more information circle 
6039 on Reader Service Slip. 


Trailer delivers bulk sugar 
in 34,000 Ib cargoes 


Bulk granulated sugar in 
loads of 34,000 lb is speeded 
to New England candy manu- 
facturers in the dump tank 
trailer pictured here. Tank 
section of body can be raised 
to a 50° angle by a single- 
piston telescopic hoist. Tank 
itself is 18’ long. 

Semi-trailer has over-all 
length of 24’. Tractor has 157” 
wheelbase, permitting greater 
cargo capacity under Massa- 


(Continued on next page) 


A message of significance 






for anyone who buys or uses cans— 


Bliss 


Is now 


designing, building 
and equipping 


complete 


E. W. Buiss Company has so expanded its fa- 
cilities and staff that it is now offering com- 
plete plant-building service to can users and 
manutacturers. 

This “turn-key” plant concept means that 
we can provide a customer with everything 
he needs—from a survey of the economic ad- 
vantage or disadvantage of operating his own 
plant right up to building it, equipping it, 
training his personnel, and getting the entire 
operation underway as smoothly as possible. 

We will either take complete responsibility 
for design and construction, or work with a 
specialized consulting engineering firm, add- 
ing to the consultant’s specialized talents 
Bliss’ own personnel, manufacturing facilities, 


can plants 


and long familiarity with and experience in 


the can manufacturing field. 


For users of cans, the implications of this 
entirely new service is obvious. And the serv- 
ice is no less meaningful for can manufac- 
turers: The regional plant—is it practical, is 


it economically feasible? 


If you're seriously considering moves of this 
kind, Bliss’ new “turn-key” concept deserves 
your thoughtful consideration. We'll be glad 
to talk out all the details with you. A number 
of our executives will be available at Bliss’ 
booth during the Canner’s Show, Atlantic 
City, January 18 through 22. Or if you prefer, 
drop us a note, and we’ll arrange an appoint- 


ment at your convenience. 


Bliss is more than a name... it’s a guarantee 





E. W. BLISS COMPANY 


Can Machinery Division 
Canton, Ohio 
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Low-Investment Dempster-Dumpster System 
Cuts Waste Disposal Costs... Keeps Plant Clean 


Enclosed temporary storage of waste, sludge, food scraps and trash is the 

key to plant cleanliness and low-cost disposal. Food industry leaders place 

clean, big-capacity Dempster-Dumpster Containers at major inside and out- 

side accumulation points. Waste is “Containerized” as it generates .. . 

costly re-handling is eliminated. One man and one truck-mounted Dempster- 

Dumpster dispose of all waste from your plant .. . picking up, hauling and 
3 dumping Containers on a planned shuttle schedule. You may own this low- 
investment System or your local Dempster-Dumpster Contract Hauler will 
furnish the Containers and empty them for a nominal fee. Name of your 
ge | area Contract Hauler furnished on request. Write today for your copy of the 
ah free manual, “How to Cut Waste Disposal Costs.” 


‘> Dept. FP-1 


Dept. FP-1, Dempster Brothers, Knoxville 17, Tenn. 


Please send without obligation your new booklet, 
“How to Cut Waste Disposal Costs.” 
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DEMPSTER BROTHERS, Knoxville 17, Tenn. 








Partial List of Users 
American Maize Prod. Co. 
American Sugar Co. 
Armour and Company 
Associated Fish Prod. Co. 
Cudahy Brothers Co. 
H. J. Heinz Co. 
Hunt Foods, Inc. 
Oscar Mayer & Co. 
Old Virginia Packing Co. 
General Food Corp. 
Quaker Oats Co. 
The Rath Packing Co. 
Standard Brands, Inc. 
Stokley-Van Camp, Inc. 

Mrs. Tucker's Foods 





“Containerized” waste 
is‘picked up... 








... and dumped 


‘transportation 


(Continued from preceding page) 


chusetts bridge formula laws. 
Gross combination weight is 
58,000 Ib. 

Tractor is powered by 461 
cu in V-8 engine. It has a 
power fifth wheel to handle 
trailer. 

Model V-225 tractor is built 
by International Harvester 
Co., 180 N. Michigan Ave., 
Chicago, IIl. 

For more information circle 
6041 on Reader Service Slip. 


Heavy duty splash guards 
resist tearing 


Splash guards that’ meet 
most states’ requirements fea- 
ture design deep enough to 
check roadspray and prevent 
damage to windshields of 
other vehicles. By providing 
adequate width to cover twin 
wheels, guards also reduce 
chassis corrosion. Name of 








Guards are designed to cover 
twin wheels 


fleet owner may be embossed 
in white rubber letters. 

Heavy-duty splash guards 
are made by Acme Rubber 
Mfg. Co. Div., Acme-Hamil- 
ton Mfg. Corp., 115 Meade 
St., Trenton 3, N.J. 

For more information circle 
6069 on Reader Service Slip. 
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For more information on 
trucks, trailers, and other 
developments described 
in these articles . . . use 
the convenient, self-mail- 
ing Reader Service Slip 
opposite the inside back 
cover. 
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Jars, clasped by softly inflated 
Neoprene tubes, enter improved 
version of glass bottle inverting 
air-cleaning machine. Arrows show 





Floor area of only 4' x 9!/2' is re- 
quired for machine. It air-cleans 


single trip (beer), as well as wide 
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Jars, inverted by rubber tubes, 
air-cleaned at 500/min 


Redesigned machine handles all types of 
glass food containers, operates at speed 
of production line 


First inverting, then air-cleaning each 
glass jar is desirable from standpoint of 
appearance and quality of the processed 
pack. Problem up to now has been how to 
turn bottles*upside down and upright 
again without excessive breakage at the 
high speeds demanded by today’s proc- 
essing and filling lines. 

A radically improved model of a bottle- 
cleaning machine, introduced earlier, 
solves the problem through use of two 
air-filled Neoprene tubes. As shown in the 
photographs, these tubes grip, invert, and 
right the containers in an endless manner. 

The machine is placed to receive con- 
tainers directly from existing conveying 
lines. Machine handles up to 500 contain- 
ers/min on standard round pint jars. 

Natural physical laws aid in cleaning. 
Centrifugal force created as tubes move 
around the inverting pulleys, plus gravity, 
take care of the removal of “heavy soil”. 
Two series of five jets, with sufficient 
fallout space surrounding each jet, remove 
remaining dust, lint, and glass particles. 

Lubrication problems are negligible; 
there are no time dials, stars, screw feeds, 
rocking or reciprocating motions, cams, or 
links. The continuous tubes are guided by 
spools and pulleys, both equipped with 
shielded ball bearings. 

Pneumaclean air cleaner is manufac- 
tured by Pneumatic Scale Corp., Ltd., 
Quincy 71, Mass. 

For more information simply circle 
6042 on Reader Service Slip. 










A BETTER CLOSURE 
Perey aK) 



















NION SPECIAL'’S Style 

60000 D bag closing mach- 
ine, producing the exclusive Dubl- 
Tape closure, is designed to speed 
packaging ... cut costs... and 
improve appearance. 

e FAST—Speed to match output of 
standard filling and weighing 
equipment. 

e NEAT—Produces an eye-pleasing, 


sales-stimulating package with 
high merchandising value. 


e ECONOMICAL—Operating cost 
per bag is at a minimum ... 
uses inexpensive cotton thread 
and paper tape. 
VERSATILE—Adjustable for a 
wide range of bag sizes, short 
or long runs. 

Write for BULLETIN No. 100 
to get the complete facts on this 
machine ... and how it can do a 
better closing job for you. 











Dubi-Ta 
CLOSURE 


























MACHINE 
COMPANY 
432 N. Franklin Street © Chicago 10, Illinois 
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REMOVABLE 
SLIDER BED 
AIDS 
SANITATION 













Power Belt Conveyor furnished 
standard 18”; 22”; 30” O.A. 
Widths with 12”; 16”; 24” belt 
widths. Length to suit. Used with 
gravity roller or wheel conveyors 
— NYLO-© Bearings. 











Tell us your requirements. 
Our Recommendation is 
free. 















MFRS. OF WHEEL & ROLLER GRAVITY & 
LIVE ROLLER CONVEYORS + POWER BELT 
CONVEYORS « SWITCHES «+ ACCESSORIES 


GRAND RAPIDS 4, MICH. 









461 Douglas St., N.W. 
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| METER WITH A MEMORY... 
a - NEPTUNE REPEATING AUTO-STOP 


Set it once... delivers same quantity 
of liquid batch after batch 


You batch faster, free operator’s time for other duties, and 
prevent setting errors with this repeating Auto-Stop meter. Set 
the quantity required by the formula just once, simply by press- 
ing buttons. Then open the valve and the meter does the rest. 
It shuts off automatically at the exact amount. The meter 
“remembers”. . . delivers the same amount each time the valve 
is opened until reset for a different quantity. 

Neptune meters end spoiled batches, overfilling, spillage 
and slow weighing. No more buckets or gauge sticks. Meters 
are safer, too. Hazardous liquids stay inside the pipe. 

You can now meter hundreds of liquids... hot and cold 
water, syrups, Oils, solvents, soap solutions and many chemicals. 
Auto-Stop meter capacities 5 to 300 gpm. Other Neptune 
features include ticket-printing registers and electrical Auto- 
Switch (shown above) to control pumps, 
valves or signals. Neptune Meters with 
simple counters or dials also available 
from % to 6 in. Ask for free technical 
metering Bulletin 566-OFP. 








NEPTUNE METER COMPANY 
19 West 50th Street, New York 20, N. Y. 


St ARAMA ETRE OE A A AA, AORN eS 








Branches ATLANTA * BOSTON + CHICAGO * DALLAS + DENVER + LOS ANGELES 
iM: {BUISVILLE + No. KANSAS CITY, Mo. * PHILADELPHIA +» PORTLAND, ORE. 
SAN FRANCISCO (Millbrae) IN CANADA: TORONTO 14, ONT. 
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Ship liquids, semi-liquids 
in ‘‘poly’”’ lined fibre drums 


Superior product protection 
is afforded for liquid and 
semi-liquid products by poly- 
ethylene-lined drums. Advan- 
tages include lightweight, easy 
dispensing. Insulated fibre 
sidewall functions as_ barrier 
against transmission of heat 
during transit or storage. Spe- 
cial locking device simplifies 
opening and closing drums, 
full opening assures conveni- 
ent dispensing of contents. 


Drum top has special lock — 
bungs are optional 


Liner, integral with drum, 
contributes to suitability for 
many food products. Shorten- 
ing provides an example of 
advantages in actual practice. 
Here, there is a saving of some 
30 lb in tare weight, i. e., 24 
lb for fibre drums vs 55 lb for 
steel drums. 

These lightweight drums al- 
so incorporate a_ liquid-tight 
bottom crimp, heavy duty 
electrogalvanized top and bot- 
tom chimes. Vinyl or epoxy 
coated metal cover is avail- 
able either with or without 
bungs or vents. 

Liquipak fibre drums are a 
development of Fibre Drum 
and Corrugated Box Division, 


Continental Can Co., 530 
Fifth Ave., New York 36, 
New York. 


For more information circle 
6046 on Reader Service Slip. 


-——— READER SERVICE 


For more information on 
packaging developments 
described in these articles 

. use the convenient 
self-mailing Reader Serv- 
ice Slip opposite the in- 
side back cover. 










INPLANT PRINTS UP TO 3000 
IMPRESSIONS PER HOUR 








































It’s 
Adjustable 


# © 
INDUSTRIAL'S Nuwar 


For production line marking, dating 
and coding of multiwall bags, car- 
tons and bulk containers. 

When dependable output must be 
coupled with flexibility and rapid 
changeover, it’s a perfect job for 
Industrial’s Autoprinter. 

Completely automatic and elec- 
tronically controlled, the Autoprinter 
works right with your production line 
... at speeds up to 3,000 neat, legible 
impressions per hour regardless of 
surface variation! Saves inventory, 
pre-printing, storage costs. Uses in- 
terchangeable rubber type, requires 
minimum of attention. The Auto- 
printer has been engineered and built 
for effective performance . . . and 
with proper care, will give you a life- 
time of service. 


other INDUSTRIAL units include: 


The WHIPPET Marker® 







Automatic 






































The WHIPPET Marker — for auto- 
matic low cost conveyor line marking. 


The RAINBOW Trans-leaf Coder® 
SC — 5 ee 











— for automatically marking any ma- 
terial that takes hot dye transfer im- 
pressions. 







SPECIALS—our Specialty. We make 
and supply all types of special mark- 
ing equipment, custom designed and 
built for your individual needs. 

Write for complete details and new 
catalog today! Dept. FP 









INDUSTRIAL MARKING EQUIPMENT 
454 BALTIC STREET company, inc. 


BROOKLYN 17, W.Y. MAin 4-260! 
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University 
packaging 
award 


The Packag- 
ing Institute 
presented its 
first “Modern 
Packaging” Fel- 
lowship Award 
to Terry M. 
Brown, Pontiac, 
Mich. Award 
provides $2000 
annually to sup- 
port a graduate 
research assist- 
antship in pack- 
aging at Michi- 
gan State Uni- 
versity, East 
Lansing, Mich. 


Packaging 
Institute 
award 


John Clay, 
National Starch 
Products, _Inc., 
was awarded a 
Gustav Lange 
scroll from offi- 
cers and direc- 
tors of the 
Packaging In- 
stitute at the 
Institute’s 19th 
Annual Forum 
in New York 


City. 
Award was 
presented in 


recognition of 
Mr. Clay’s con- 
tributions as 
chairman of the 
Institute’s 17th 
and 18th Annual 
Forums. 


For 

more information 
on product at 
right, circle 6048 
see information 
request blank 
Opposite last page. 
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PACKOMATIC Feeder-Former-Positioner-Loader-Upender 








Like to seal automatically? 


Here’s the machine for you — the first fully automatic case sealer proven 
under actual production line conditions. No operator needed to align cor- 
rugated cases, open flaps, glue, seal and discharge ready for shipment. Ad- 
justable to a wide range of case sizes. Similar models, available semi-automatic. 


solver your production Cine problem 


Which i 





T.M. Reg. U.S. Pat. Off 




























Require a fully automatic 
case loader? 


Here’s a fully automatic case Feeder-Former-Positioner-Loade 
that is breaking records on actual production line conditions in 
a variety of industries. And by end-loading techniques, savings 
on paper board alone run as high as 28%. Production jumps 
dramatically with this high-speed, continuous-motion machine 
Labor costs are lower, too, because except for hand-stacking 
corrugated shipping containers in flat form into the magazine 
everything’s automatic. Below are some of the end-loading 
patterns showing number and packing of cartons. Check wit 
Packomatic engineers if your loading pattern does not appea 
here. Custom-engineering will produce a Packomatic for yout 
product. 


f 1] 4 


oY 
x 


Mint. Bee 


OW 


Eighteen 7 & 8 oz. cartons 
in 20” x 1474” x 854” case 


cg 


CASE LOADING-PATTERNS: — {"$piy-four cartons 














Forty-eight cartons 


Thirty 1 Ib. cartons 
in 2234” x 23'/2" x 1574” case 


Twenty-four cartons 
in 16'/g” x 105/46" x 7/4” case 


Sixty cigarette cartons 
cae in 19!/.” x 10%” x 7” case 


Regular: 14-13/16” x 1117/2” x 22” case 
King Size: 17%” x 11/2” x 22” 






























Want a high speed can line? 


Keep pace with your production line. Now, feed-form-position- 
load and seal your corrugated shipping containers at high- 
speeds — up to 720 cans a minute — automatically. This i 
accomplished with a smooth continuous motion to eliminate 
jarring and bumping of cans that causes leakers and mars 
labels or lithographing. Machines in successful operation 
across the nation, (Packomatic was first with a successful pro- 
duction-line machine) end-load a variety of can ery — from 
i i six 5-quart cans to twenty-four 12-0z. cans — in such patterns) 
20ve" i s $137 16" case SOR Braise 9%. camp SEX aan at left. End loading reduces paper board costs. Auto- 
ae ae ae ay ony ee Qe mation saves labor costs. From corrugated flats to sealed con- 
tainers, only one part-time attendant is required. Consider this 
time-money saver for your plant. We can custom-enginéer a 
machine like this for you. - 


PACKOMATIC 


Fully-Automatic Case Loader 
CASE LOADING - PATTERNS: 


handles any can from the 12 oz. to the 5-qt. Imperial 





Six No. 10 cans 
in 22!/,4" x 17394" x 7g" case 


Twenty four 12 oz. cans ke. 
in 1634” x 10!5/)4” x 53;4” case us % 









PACKOMATIC Automatic Case Sealer 


Need 4-Side 
Imprinting 


Prints either or both sides and ends off 
corrugated shipping containers wit 
name and contents — in addition ta 
imprinting a serial number. Very 
sential if using modern _palletizin 
methods. The only machine of its kind| 
Other regular models available fo 
minimum case imprinting require 
ments. Write for specs and price: 








PACKOMATIC 4-Side 
Case imprinter with 
serial numbering device. 





















Aluminum Foil Packaging- 
Expansion of 
Research Facilities 


Report No. 13 of a Series by 
Reynolds Metals Company 


EPORT NO. 1 of this series de- 
tailed the research staff and 
the laboratory facilities which 

provide basic data for these reports. 

e ever-widening acceptance of alu- 
minum foil materials and the con- 
tinually expanding range of products 
being packaged in these materials 


* have, of course, necessitated consid- 


erable additions to the laboratory. 
Now, as the series embarks on its 
third year, it is important once again 
to familiarize the reader with the ex- 
panded staff and facilities responsi- 
ble for these technical reports. 


Primarily, the basic purposes of this 
laboratory are: continual evaluation 
and improvement of performance 
and economy of currently used alu- 
minum foil packaging materials; 
investigation and development of all 
materials used in conjunction with 
foil (papers, adhesives, inks, coat- 
ings, waxes, hot melts, plastic films, 
etc.) ; and exploration and invention 
in entirely new areas of flexible, 
semi-rigid and rigid packaging with 
aluminum. This includes the devel- 
opment of associated production 
type machinery. 


Operate Pilot Plant 


In order to fulfill these aims, Reynolds 
maintains not only the packaging 
laboratory, but also a fully integrated 
pilot plant for the development and 
production of aluminum packaging 
materials. Since the actual use of a 
product provides still another testing 
ground for the packaging of new 
products or the adaptation of exist- 
ing equipment to aluminum foil ma- 
terials, technical services rendered 
right in customers’ plants have be- 
come yet another important area 
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covered by the Research and Devel- 
opment Department. This technical 
assistance is available through 
Reynolds regional representatives. 


Newly acquired package testing 
equipment in the laboratory in- 
eludes walk-in temperature cabinets, 
a combination plate and blast freezer, 
and several different types of in-store 
display refrigerators and freezers. 
This is in addition to the spectropho- 
tometer, complete photographic 
equipment and laboratories, vibra- 
tion testing machinery, Atlas fade- 
ometer, temperature, humidity and 
moisture vapor transmission cabi- 
nets, and various other paper, film 
and foil testing apparatus which 
were detailed in Report No. 1. The 
laboratory also maintains a test 
kitchen completely equipped with 
both gas and electric appliances. 


The pilot plant, now housed in an 
entirely new building, has been ex- 
panded with the addition of a 4-color 
gravure printing press, a plastics ex- 


truder and laminator, and new equip- 
ment for coating, laminating and 
spooling foil. Also available are bag 
making machinery, several different 
types of heat sealers and other pack- 
age making equipment which was 
described in Report No. 1. 


The increasing rate of technological 
advance in several diverse fields of 
aluminum foil packaging, as well as 
the enlarged scope of the Depart- 
ment itself, has necessitated a 50% 
increase in the number of scientists 
and technicians on the staff. 


Results Speeded 


Over-all expansion and integration 
of the laboratory and pilot plant fa- 
cilities—the world’s most extensive 2 
years ago and larger than ever today 
~ result in the following benefits to 
Reynoldsand to Reynoldscustomers: 


1. More rapid completion of pack- 
aging material development. 

2. Faster evaluation of new prod- 
ucts and processes. 

3. Earlier preparation of sample 
materials for field testing. 

4. Provision of basic manufactur- 
ing data to assure success of 
original production orders. 

5. Maximum security in handling 
customer projects of a confiden- 
tial nature. 


The past discoveries of this labora- 
tory have been significant — among 
them new data relating the proper- 
ties of aluminum foil to vacuum 
packaging, heat conductivity and 
reflectivity, vitamin and flavor reten- 
tion, antioxidants, bacteriology, and 
other highly specialized fields. These 
discoveries will continue to be re- 
ported in this series. 


Remember, your local Reynolds rep- 
resentative can place at your disposal 
the facilities and staff of the world’s 
most complete aluminum foil packag- 
ing laboratories. Call him. Or write to 
Reynolds Metals Company, General 
Sales Office, Louisville, 1, Kentucky. 


®Reynolds Metals Company, Louisville, Ky. 


Earlier Laboratory Reports 


SSF FFF TTF 


Research and Development Laboratories for Aluminum Foil Packaging 

Aluminum Foil Packaging as a Moisture Vapor Barrier 

Aluminum Foil Packaging as a Gas Barrier 

Aluminum Foil Packaging as a Grease and Oil Barrier 

Aluminum Foil Packaging as an Insulator 

Aluminum Foil Packaging as a Light Barrier 

Aluminum Foil Packaging as Protection Against Contamination 

Aluminum Foil Packaging—Versatility and Compatibility Unexcelled 

Aluminum Foil Packaging—Advantages of High Thermal Conductivity - ; 
Infestation 


No. 10 Aluminum Foil Packaging—Resistance to Insect 

No. 11 Aluminum Foil Packaging—Resistance to Heat and Flame 

No. 12 Aluminum Foil Packaging as a Material for Printing 
A limited number of these reports is still available. 
Write for copies you may wish, specifying Report Number. 


Watch Reynolds all-family television show “Disneyland”, ABC-TV, 
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Packaging machine receives maca- 
roni, beans, and nuts from surge 
hopper, via vibrating tube conveyor. 
Insert shows how flow is uniformly — 

maintained 


No damage to fragile macaroni, 
nuts, and beans when they’re 


conveyed 
to automatic 


Taian operations at 
Golden Grain Macaroni Co., 
San Leandro, Calif., required 
addition to packaging capacity 
in limited space. This has been 
achieved by careful planning 
in installation of three com- 
plete lines utilizing combi- 
nation machines (see photo 
right). These automatic units 
make a cello bag from roll 
stock, open it beneath filler 
spout, net weigh product into 
bag, shake product down, seal 
and discharge bag to closing 
operation. Operator who cases 
bag also runs line. 

Package is gusseted at both 
top and bottom, with fold-over 
seal for round top and bottom. 
Machine illustrated handles 
sizes from 12-oz nuts and 
macaroni through 2-lb pack- 
ages and-up to 4-lb packs of 
beans. Four-spout net weigher 
handles 25-30 bag/min, has 
dribble feed. Weight adjust- 
ment is done simply by op- 
erator. 

A special problem in con- 
nection with one of these lines 
was conveying such products 
as macaroni, navy beans, wal- 
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ni, 
re 


adi in vibrating tube 


ich packaging unit 


VINCENT DE DOMENICO, 


General Manager and Secretary-Treasurer, 


FRANK VIOLA, Plant Superintendent 


at 
big 
d 
y 
n 
: nuts, almonds, and other nuts 
3 from a central surge hopper, 
. over a 15’ run, to one of the 
. combination units. Pitch to the 
1 filler hopper was very slight 
> —about 12” in the total length 
, of the distance to be spanned. 
1 Here, a simple, dependable 
‘ means of conveying was indi- 
: cated. 

A tube for vibratory trans- 
' fer of products was installed. 


By a series of microswitches, 
feed into filler is automatically 
started and stopped on de- 
mand of the filling operation, 
with uniform flow maintained. 
The tube conveyor conveys 
macaroni products, without 
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as reported by KARL ROBE, Associate Editor 


breakage, at rates up to 5 
tons/hr throughout operating 
periods of 16 to 24 hr/day. 
Cleaning is easy as tube can 
be blown out with air. 

Simplex-O-Matic packaging 
line is product of Simplex 
Packaging Machinery, Inc., 
subsidiary of Food Machinery 
& Chemical Corp., 534 23rd 
Ave., Oakland, Calif. 

For more information circle 
6050 on Reader Service Slip. 

Vibratory tube conveyor is 
built by The Cleveland Vibra- 
tor Co., 2828 Clinton Ave., 
Cleveland 13, Ohio. 

For more information circle 
6051 on Reader Service Slip. 


Vibrating tube conveyor, 
actuated by simple vibrat- 
ing cylinder below tube, 
starts, stops automatically 


_ TRIANGLE PACKAGE MACHINERY CO 





The experience of these three rs 
satisfied Triangle users point out the ie 
basic reasons why so many leading a 
packagers rely on Elec-Tri-Pak. Here ted 
are three features any packager should a 
look for and buy in net weight fillers: 











WHITE HOUSE wanted accurate 
filling and gentle handling. 
Elec-Tri-Pak weighs and fills delicate 
instant dry milk at guaranteed accu- 
racy of + 1/32.0z. on 85% of packages 
and + 1/16 oz. on 97%. White House 

Milk Co., Manitowoc, Wisconsin. 














CHASE wanted versatility. 
Elec-Tri-Pak flexibility and ease of 
changeover permits them to handle 4 
as many as 50 to 60 different confec- wag 
tionery items on one machine. Chase : 
Candy Co., Chicago, Illinois. Dig 











KELLOGG wanted speed. High 
speed weighing and filling of a 
difficult-to-handle product were the 
Kellogg Company’s prime requisites ti 
for net weight scales on their new 
T-BONE packaging line. The Kellogg 
Company, Battle Creek, Michigan. 










Whether you’re filling candy or 
peanuts, noodles, marbles or insecti- 
cides, Triangle has the machine and 
the know-how to put profit first in 
your packaging picture. Write for 
details. 










Ask about the deferred payment plan. 

















You can count on 


eas 
a 


EXPERIENCE 





6638 W. Diversey Ave., Chicago 35, ill. 


TRIANGLE 
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<a: 66-3 Faate 


where the trouble 





is! 










; “What do you recommend?” 
; asked the candy manufacturer. 
j We recommended a Type F 

Cleveland Vibrator, and now his 

Rt nut meat bins are no longer a 

' production bottleneck. 


Many food processors have 
found Cleveland Bin Vibrators 
an economical solution to their 
bulk handling problems. And 
your employees will appreciate 
the new silent vibrators that do 
“ the job without a murmur. 





Es Tell us about your particular stymie, 


‘ fH or ask for our detailed literature. 
| Were sure there’s a CLEVELAND 
3 to fit your requirements. 

AIR antl ELECTRIC 


} —— 


fal; 


Yan iey' 
VIBRATOR 


COMPANY 





2818 Clinton Ave. * Cleveland 13, Ohio 





43 
Ff 6053 on Reader Service Slip 


70 








packaging 


Fills, packages powders 
—loose fill; hard pack— 
in amounts, 1 oz-10 Ib 


Discharges automatically at 
timed intervals 


Uses: For packaging pow- 
ders and_ difficult-to-handle 
products, in amounts from 1 
oz to 10 lb, into almost any 
style container. 

Features: Fully automatic, 
discharges desired amount of 





With package transport, rigid 
containers can be filled up to 
50/min 


material at timed intervals. 
Description: Machine can be 
equipped with an automatic 
infeed-outfeed package trans- 
port conveyor, when used to 
fill rigid containers. Usual 
speed of up to 30 package/min 
is then upped to as high as 50. 
Accuracies as close as % oz 
on lb packs are possible in 
filling a great many materials. 
Model U-12 auger packer is 
built by Triangle Package 
Machinery Co., 6633-55 West 
Diversey Ave., Chicago 35, Ill. 
For more information circle 
6054 on Reader Service Slip. 


Sealable food film 
holds seal strength 
in boiling water 


Uses: Designed especially 
for containing foods that are 
to be cooked in the package: 
stews, vegetables, pre-cooked 
dinners. 

Features: Exceptional abil- 
ity to maintain seal strength 
in boiling water. Impervious 
to oils, most acids and bases, 
as well as most solvents or 
volatile elements. 


TO COOL A FLUID... 
and have a problem 
of water supply or 


disposal... use 
NIAGARA “AERO” 
HEAT EXCHANGER 


> Evaporating a very small amount of 
water in an air stream you can cool 
liquids, gases or vapors with atmos- 
pheric air, removing heat at the rate 
of input, controlling temperature pre- 
cisely. Save 95% of the cost of cool- 
ing water; save piping, pumping and 
power. You quickly recover your 
equipment cost. 

You can cool and hold accurately 
the temperature of all fluids, condense 












vapors, cool water, oils, solutions, in- 
termediates, coolants for mechanical, 
electrical or thermal processes. You 
have a closed system free from dirt. 
You have solved all problems of 
water availability, quality or disposal, 
maintenance expense is low. 

You may apply this to solvent re- 
covery, vacuum systems controlling 
reactions, condensing distillates, cool- 
ing reflux products. 


For more information, write for Bulletins 120, 124, 135. Address Dept. FP-1, 


NIAGARA BLOWER COMPANY 

Dept. FP-1, 405 Lexington Ave., New York 17, N. Y. 

Niagara District Engineers in Principal Cities of U. S. and Canada 
6055 on Reader Service Slip 


New way to 
Code Cans, 
Jars, Bottles 


Compact, portable attachment 
adapts to any line 


The Gottscho ‘Model TB” 
MARKOCODER® machine is a 
unique, fully automatic, pack- 
aging line attachment for cod- 
ing bottoms of cans, jars, 
bottles, canisters, paper con- 
tainers at speeds up to 600 per 
minute. Makes consistently 
clean, permanent ink imprints. 
Designed for quick code 
changes, simple maintenance, 
easy adjustment for different 
size cans. Offers all the ad- 
vantages of a fixed-installation 
imprinter without requiring al- 
teration of present line set-up. 


ADOLPH GOTTSCHO, INC. 
Dept. V, Hillside 5, N. J. 


In Canada: RICHARDSON AGENCIES, LTD., Toronto & Montreal | MACHINES 


























Automatic 
Production-Line 


CODING, MARKING, 
IMPRINTING 
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Would you like 
to receive 


FOOD PROCESSING 
personally ? 


It will be sent to you 
without charge or 
obligation .. . 


... if you qualify 
... if you request it 


If you are responsible for processing operations in an adminis- 
trative capacity as plant superintendent, food technologist, 
chemist, engineer or equivalent responsibility . . . in a plant of 
substantial operations* where food processing is an important 
factor . . . FOOD PROCESSING will be sent to you without 
charge or obligation if you request it. Use form below. In re- 
questing, be sure to answer all questions. If your firm is not 
rated or listed in standard references, indicate size of the com- 
pany by capacity, annual sales or number of employees. Unless 
all information is given, magazine will not be sent. 


*“Substantial operations” does not necessarily mean an extremely 
large plant. But requests for the magazine exceed supply so we must 
set standards to insure publication being sent where it can be used to 
best advantage. 


FOOD PROCESSING 

111 EAST DELAWARE PLACE 

CHICAGO 11, ILLINOIS 

Please send me FOOD PROCESSING without charge or obligation 
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packaging 


Description: Film retains its 
chemical and physical proper- 
ties over a temperature range 
of —70°F to 240°F. It is heat 


| sealable on one side. Tensile | 


strength is rated at 7800 Ib 


| sq/in; burst strength (Mullen) 


is 40 lb/sq in. Water vapor 
permeability is .5 gms/100 sq 
in/24 hours; air permeability, 
4.8 cc/100 sq in/24 hours; ox- 


| ygen permeability, 14.5 cc/100 
sq in/24 hours. 


Film 20A5 is made by Min- 


| nesota Mining and Mfg. Co., 
| 900 Bush St., St. Paul 6, Minn. | 
|. For more information circle | 
| 6057 on Reader Service Slip. 


| Checkweigher installs on 
| pouch package fillers 


Pouch checkweigher installs | 

on pouch-type package fillers | 
| or filler cartoner combinations | 
| without any modifications. | 
| Handles up to 75 pouches/min 
| as discharged from machine. 


Both under and overweight pack- 
ages discharge to side of unit 


Accuracy is 1 gm at rated 
speed. Range can be set from 
plus or minus 1/16 oz of net 
weight to plus or minus 1 oz 
of net weight. Compressed air 
is required in small amounts 


| at 50 psi. Accessories include 
| controls for strip chart record 


of each package weight, and 


| feed back control to auto- 


matically adjust filler. 

PA-57 Checkweigher is made 
by Hi-Speed Checkweigher 
Co., Inc., 605 W. State St., 
Ithaca, N. Y. 

For more information circle 


| 6058 on Reader Service Slip. 


This Month's Packaging 
Viewpoint... 


. . « presenting a pictorial pan- 
orama of the new and unusual 
in products and packaging de- 
sign will be found beginning 
on pg. 12. 








Mig ARE: BORE O. ieiecmamiee ear ee rea 


he as ee 


HydroZeceruge A GREAT NAME IN LIFT TRUCKS 


This powerful Hydrolectric Tractor hauls one or mul- 


STUEBING Designed * Engineered ¢ Built 


INC. 


Write for Bulletin KT 


LIFT TRUCKS, 
2409 Spring Grove Avenue, Cincinnati 14, Ohio 


tiple units with speed, safety and ease of operation. 
Features the exclusive DYNA-DUAL POWER UNIT. Power 
enough to pull loads of 6000 Ibs. or more at low cost. 
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STANDARD ATTACHMENTS 
Only a few of the wide variety 
of Moline Chain attachments are 
shown here. 


Moline link attachments adapt | 
Moline Chains to many jobs _ 


Conveying and Elevating 


THERE IS NO LIMIT to the number of jobs which can be handled 
by Moline Chains. With the wide variety of standard link attach- 
ments available, the possibilities for adaptation are endless. Both 
right and left hand types are made to the exact size and pitch of 
the regular chain links. 

With Moline Chain, equipped with standard attachments, you 
can push, pull, scrape, elevate and carry an endless variety of 
materials and objects. 

At the same time you can cut your overall chain costs because 
Moline Chains and attachments are engineered for maximum 
efficiency... trouble-free performance...and.long life. Only 
Moline Chains are triple-tested to guarantee maximum quality 
control. 


Write for descriptive literature today! 


MOLINE MALLEABLE IRON COMPANY 


St. Charles, Illinois 
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Gerber modernize; 
boiler room 


New blower for standby boiler 
saves needed floor area, reduces 
operational costs by $650/yr 


When Gerber Products Co. 
modernized their boiler plant 
at Fremont, Mich., the 454- 
hp boiler was kept as a stand- 
by. Blower, which served this 
boiler and two smaller boilers, 
now had too much capacity 
for economical operation, and 
occupied a valuable 5’ x 6’ 
space in boiler room. In addi- 
tion, it needed repair. 

By installing a smaller size 
blower, which fitted in un- 
used space on the rear side 
of the standby boiler, Gerber’s 
were able to “add” the en- 
tire 5’ x 6’ area for additional 
compressor installation. The 
new blower reduces power 
consumption from 25 to 15 hp, 
with operational saving of 
$650 annually. New blower at 
top output generates 11,968 
cfm, 5” static pressure, at 1874 


rpm. 


FOOD PROCESSING 
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Operator locks desired vane pitch 

into position on new 15-hp blower 

installed on back of Gerber's 454 

hp standby boiler. Vanes control 

air volume and pressure into 
blower 


The blower features nine 
pie-shaped metal vanes, 
mounted in aero-dynamic in- 
let cone. Vanes are adjustable 
at angles from 0° when fully 
closed, to 90° when entirely 
open. When set at desired 
pitch, vanes spin entering air 
in direction of fan blade’s ro- 
tation. 


Regulates air volume 


Fitted into blower housing 
is a variable inlet vane damp- 
er to control air volume and 
pressure. Although this spe- 
cial attachment can operate 
automatically, Gerber sets it 
manually so that output can 
be more easily matched to 
main 861-hp boiler. The back- 
ward curved, flat-bladed de- 
sign of the fan insures against 
overloading the system. 

The blower was installed in 
April,.1956. According to A. D. 
Truman, Gerber’s plant engi- 
neer, operating efficiencies 
exceed 80%; there is very lit- 
tle dirt build-up on _ the 
blades; and no maintenance 
has been required other than 


(Continued on next page) 
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View shows a 20,000-lb. and 25,000-lb. 
capadity flour storage bins with | Tri- 


Clamp“equipped discharge lines. Built 
by Baker\Perkins Inc. for The Kroger Co. 


Tri-Clover TRI-CLAMP union for 4” O.D 
flour lines. Tri-Clamp fittings are 
available in a full line of types 
and sizes to meet almost 
all requirements. 





















TRI-CLAMP*® FITTINGS used extensively in Baker 
Perkins Pneumatic Flour Handling System for The Kroger Co. 


Baker Perkins Inc. has gained an enviable 
reputation for their ability to plan, build and install 
modern, efficient pneumatic flour handling systems. 
Designed to meet the specific needs of today’s high 
production bakeries, these Baker Perkins Systems 
make extensive use of Tri-Clover Division’s TRI- 
CLAMP Stainless Steel Fittings. 

Good example of one such installation is the Baker 
Perkins Pneumatic Flour Handling System shown 
above, designed and built for The Kroger Co., in 
which numerous Tri-Clamp snap-action unions are 
used to insure leak-proof joints that are instantly 


assembled or disassembled. Fabricated of sparkling 
clean stainless steel, these Tri-Clamp fittings are 
built for years of sanitary, trouble-free service. 
Write for literature, or see your nearest TRI- 
CLOVER Distributor. 
Export Department—8 South Michigan Avenue, 


Chicago 3, Illinois, U.S.A. 


LADISH CO. 
Tri-Clover Division ie 


Kenosha Wisconsin 
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Frequency, the Electronic 


"p Dj : u 
Nabs 
Tramp Metal 





Mr. Hi 
















Positive Protection 


s. THIS electronic policeman on your production beat al- 

: ways protects against trouble-causing, quality-robbing 
tramp metal. Magnetic or non-magnetic particles, no 
matter how deeply embedded, cannot get past the unfail- 
ing eye of the metal detector without triggering the warn- 
ing or reject mechanism. 

The Allis-Chalmers metal detector is economical to 
operate and is easily installed in any production set-up. 
For complete information, contact your nearby A-C office 
or write Allis-Chalmers, Industrial Equipment Division, 
Milwaukee 1, Wis. Ask for Bulletin 15B7217B. 


ALLIS-CHALMERS 


A-5286 
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Automatic water or steam units 
cut spoilage, dehydration problems 
improve packaging, storage 

conditions 





A complete line—sizes and types to 
fit your needs—is designed for single 
or multiple installation. Self-con- 
tained units require no floor space, 
cost as low as $10 per year per unit 
to operate. Fully guaranteed. High 
capacity. 


FREE ial 


NAME 


Bahnson Company 


WINSTON-SALEM, N. C. 


2 
@eeeoeeeveveeoevneeneeee2e0808 880808 





6063 on Reader Service Slip 


sanitation & maintenance 


(Continued from preceding page) 


periodic servicing. 
Blower is 2414”, type B cen- 
trifugal fan manufactured by 


the Chicago Blower Corp., 
9867 Pacific St, Franklin 
Park, IIl. 


For more information circle 
6064 on Reader Service Slip. 


Cleans filters without 
corroding metal 


Solution actually gives metal 
anti-rust coating 


Uses: Removes oils, fats, 
blood, soils, and dust from 
permanent filters and exte- 
riors of coils used in food 
processing equipment. 

Features: Solution does not 
corrode or rust metals. Leaves 
residue to protect metal from 
further rusting. Has been “ap- 
proved” by USDA Meat In- 
spection Bureau for use in 
federally inspected meat es- 
tablishments. 

Description: Product is a 
concentrate liquid which can 
be diluted up to seven times 
with hot or cold water. For- 
mula contains non-volatile 
ingredients. Solution is mild 
to the skin, does not cause 
irritation to the eyes. 

Metalene Concentrate is 
product of Lester Laborato- 
ries, Inc., P.O. Box 4897, At- 
lanta 2, Ga. 

For more information circle 
6065 on Reader Service Slip. 


Enzymatic action cleaning 
for grease interceptors 


Compound for thorough, 
easy cleaning of all grease in- 
terceptors is described in 4-pg 
bulletin. It is a specially pre- 
pared, fat-liquefying enzyme 
concentrate. Contains no 
harmful lye, acid, or caustic 
elements. Liquefied compo- 
nents are carried away by 
water flow, with consequent 
protection of drainage system. 

Bulletin on Blue Label En- 
zymatic is issued by J. A. 
Zurn Mfg. Div., Zurn Indus- 
tries, Inc., Erie, Pa. 

For your copy simply circle 
6066 on Reader Service Slip. 






















Have you 
changed 
your 
address 
recently ? 




























@ If so, you'll want to insure 
that your copy of FOOD 
PROCESSING reaches you 
without interruption. Just 
send us your new address... 
use the convenient form be- 
low. 












Please answer all questions in 
regard to your new affiliation, 
and in addition give us your 
former address including 
company, city and state. 










mail this request to 
READER SERVICE DEPT. 
FOOD PROCESSING 


111 East Delaware Place 
Chicago 11, Illinois 














Your Name Present Title 
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Sanitation 
equipment 
standards 


Additional 


sanitation 
standards for 
bakery equip- 
ment are being 
published con- 
cerning: 
1. Bread and 
roll slicers and 
wrappers; 2 
Mechani- 
cal ovens; 3. 
Racks, pan 
trucks, skids, 
pallets, dollies; 
4. Doughnut 
equipment. 
Copies avail- 
able from Bak- 
ing Industry 
Sanitation 
Standards Com- 
mittee, 511 Fifth 
Ave., New York 
17, New York. 


Ladder 
stands 


Height, plat- 
form size, width 
and depth, and 
over-all height 
for 30 models of 
safety ladder 
stands is in 8-pg 
illustrated cat. 
Units move on 
ball bearing 
casters, | which 
retract under 
weight. 

Alco-Lite 
All-Steel Safety 
Ladder. 
Stand Cat by 
Aluminum Lad- 
der Co., Dept. 
28, Worthington, 
Pa. 

For your copy 
simply circle 
6067 on Reader 


sanitation 














Service Slip. 


For 

more information 
_ On product at 
right, circle 6068 
see information 
request blank 
Opposite last page. 
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Mechanical drive limit— 
360 12-oz cans per 
minute. 


— ey Rt: 
Average normal mechan- 
ical drive—150 12-02 


cans per minute. 

















OILGEAR SOLUTION #1 (1955) Oilgear heavy-duty, 
Size 20, Any-Speed HYTAC (hydraulic tachometer) 
drives provided the first step in meeting user requests. 
These drives on a 6-spindle closer and 60-spout filler 
smoothly accelerated to full speed in 2 seconds—de- 
celerated to stop in 0.2 seconds; a new, high fill-close 
rate—to 600 12-0z cans per minute without machine 
redesign; held any preselected speed within + 0.5% 
regardless of load, electric power variations or viscosity 
changes—assuring uniform fill; reduced nen and 
conveyor jeme. Oilgear heavy-duty HYTAC:simplified 
machine design and reduced maintenance by eliminat- 
ing slip clutches and electric brakes — and by providing 
hydraulic cushioning; hydro-dynamic braking; auto- 
matic, positive protection against starting and running 
overloads. Remote, space-saving pump and motor loca- 
tion and completely sealed, leak-tight system provided 
protection to daily, sanitary washdowns. Users liked 
this improved performance and speed . ... over 50 
similar installations have been made. Some users, how- 
ever, continued to request higher production rates— 
with all of HYTAC’s advantages. 


OILGEAR SOLUTION /2 (1957) Due to the proven ability 
of Oilgear application-engineered, heavy-duty, drive 
and control systems to help meet user demands, this 
manufacturer naturally turned to Oilgear for further 
engineering teamwork in meeting new, greater produc- 
tion uirements. RESULT —new, higher production 
filling-closing machines that TRIPLE original me- 
chanical drive output —to 1200 12-0z cans per minute 
with all the same desirable features outlined in the 
previous installations. One important addition has been 
made . . . new user satisfaction. 
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From Oilgear Application-Engineering Files 


HOW OILGEAR HYTAC DRIVES IMPROVE FILLER-CLOSER PERFORMANCE —TRIPLE OUTPUT 


CUSTOMER: A Large Food Machinery Manufacturer (Name withheld by request) 


DATA: This manufacturer called upon Oilgear to help 
solve the problem of producing a filling and closing 
machine that would exceed the mechanical drive limi- 
tations reached when the fill-close rate was increased 
from 150 to 360 12-0z cans per minute. Summary of 
User Requests: A fill-close rate of at least 425 12-oz 
cans per minute; accelerate to half speed in 2 seconds— 
to full speed in 5 seconds without jerky, jack rabbit 


os a i 
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1955—Oilgear heavy- 
duty, Size 20, Any-Speed 
HYTAC drive—to 600 12- 
oz cans per minute with 
improved performance. 
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starts that strain the equipment; reduce spillage and 
“‘deadheads”’; decelerate to stop in 0.4 seconds; reduce 
costly losses due to under or overfilling; change speed 
instantly, easily—with remote control preferred; ac- 
curately hold any selected speed regardless of load or 
electric power variations—viscosity changes; imper- 
vious to daily sanitary washdowns; provide trouble- 
free, low-maintenance, continuous operation. 


ti : 


























1957—Oilgear heavy-duty, 
Size 35, Any-Speed HYTAC drive— 
to 1200 12-oz cans per minute 

with improved performance. 











































This is the newest Oilgear Power-Pak for filler-closers — Oilgea 
heavy-duty, Size 35 HYTAC drive a Unit can b 
remotely mounted and remotely controlled for new perform 
ance, new production speed, new accuracy. | , 
Here is but one reason and proof why designers and builde 
of machinery turn to Oilgear . . . why users recognize and t 
the name... why more and more this phrase is heard, ‘For th 
lowest cost per year —it’s Oilgear!”’ 
For practical solutions to YOUR linear or rotary drive and con 


problems, call the factory-trained Oilgear application-engineer 
your vicinity. Or write, stating your specific requirements, direci 
to 






THE OILGEAR COMPAN 


Application-Engineered Fluid Power Systems 
1586 WEST PIERCE STREET - MILWAUKEE 4, WISCONSI 

















Modernize your 
v-belt drives with 


VN ae Al) 4 


Foe 





CALL THE TRANSMISSIONEER, your local Dodge 
Distributor. Factory trained by Dodge, he can 
give you valuable help on new methods. Look 
for his name under ‘‘Power Transmission Machin- 
ery’ in your classified phone book, or write us. 








& No flange. No collar. It’s different. ie Geeye eo -getent- 20 thet 


tight as “shrunk-on.” 
a Easy on— easy off. 


Just tighten the screws that wedge 
ee the bushing. Simple, isn’t it? 


Complete range of sizes. A, B, C 
and D grooves, in stock. 


Be Try it—and you'll standardize on it! 


Taper-Lock Sheaves, with their precision machining, team up with matched 
Sealed-Life V-Belts to insure steady performance and unusually long belt life. 


DODGE MANUFACTURING CORPORATION, 2400 Union St., Mishawaka, Ind. 


of Mishawaka, Ind. 
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Wash-rinse unit cleans 
tank truck interior 
in 11 minutes 


Demonstration at an upstate 
New York creamery revealed 
a recently introduced washer 
can clean over-the-road tank- 
er in 11 min. Initially, tank 





Washing device cleans tankers 
48 ft in length or less 


walls were completely coated 
with condensed skim milk. 
After a 10-min wash and a 
1-min rinse, interior of tank 
was completely clean. 

Unit cleans by oscillating 
motion of two jets, which pro- 
duce a fan-shaped spray cov- 
ering entire surface of tanker’s 
interior walls. 

Transport Tank Washer is 
made by Girton Manufactur- 
ing Company, Millville, Penn- 
sylvania. 

For more information circle 
6071 on Reader Service Slip. 





READER SERVICE 





For more information on 
pesticides and other ma- 
terials, as well as meth- 
ods and equipment de- 
scribed in these articles 
. use the convenient, 
self-mailing Reader Serv- 
ice Slip opposite the 
inside back cover. 
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‘War Council’ called to 


combat super resistant roaches 


Report three chemicals as 
possible new ‘weapons’ 


Resistant strains of roaches 
have invaded the Greater New 
York area. A “war council”, 
sponsored by the New York 
Pest Control Association, was 
called to consider control 
measures. Over 200 pest con- 
trol officials heard that the 
new strains, first reported in 
1952 at Corpus Christi, Texas, 
are highly resistant to chlor- 
dane and other “miracle” 
chemicals, which formerly had 
quick and lasting lethal effect 
on these strains. 

The group heard entomolo- 
gists state that one pair of 
roaches under favorable con- 
ditions can produce 34,000 off- 
spring/yr. The strain takes 
interminably long to die, hides 
in spots never before infested 
— as an example, they have 
been found in steel wool 
packages. 

Three pesticides may prove 
effective as “new weapons”, 
— diazinon, malathion, and 
dicapton. Dr. C. C. Alexander, 
president of Eastern Division 
of Entomological Society of 
America, recommended a one 
percent solution of diazinon 
for badly infested areas, with 
reduction subsequently to one- 
half percent. All tests indi- 
cated diazinon was much more 
effective on wooden and Ma- 
sonite surfaces than on metal 
or tile. 

Dicapton, a new organic 
phosphate insecticide, was re- 
ported to have effective killing 
power and longer residual 
action than currently used 
materials. However, dicapton 
stains surfaces which have a 
film of alkaline solution. 


Rust inhibiting paint 
has high reflectivity 


Uses: As a protective finish 
for interior metal work in 
dairies, bakeries and similar 
food plants, where humidity 
is a problem. 

Features: Great light re- 
flectivity. Requires no prime 
coating. 
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A five percent malathion 
spray solution has been “ap- 
proved” by the USDA as a 
control suggestion. 

Under laboratory condi- 
tions, diazinon and malathion 
showed a residual value up to 
30 days, but under complex 
conditions in food plants, the 
residual effect may be much 
lower. Grease and dirt inhibit 
the residual value of even the 
most thoroughly applied and 
properly formulated insecti- 
cides. 

A method to fight localized 
infestations is the use of py- 
rethrum insecticides in small 
aerosol containers. To avoid 
scattering the roaches, this 
control should be attempted 
by only trained personnel. 

Other suggestions were to 
design or specify structures 
and equipment which would 
prevent entry; treat every 
part of an infested building; 
and plan a more stringent en- 
forcement of basic sanitation 
measures. 

In order to learn more of 
this super roach’s habitat and 
life cycle, a proposal was made 
that federal or state supported 
research projects be set up. 

Diazinon insecticide’ is a 
product of Geigy Chemical 
Corp., 53 Park Pl., New York 
8, New York. 

For more information circle 
6072 on Reader Service Slip. 

Dicapton and malathion are 
products of American Cyan- 
amid Co., 30 Rockefeller Plaza, 
New York 20, N. Y. 

For more information circle 
6073 on Reader Service Slip. 


Description: Anti-rust paint 
is suitable for application over 
metal, wood, or cement by 
brush or spray. Available in 
1 gal; 5 gal; and 55 gal con- 
tainers. 

White Rustem is made by 
Speco, Inc., 7308 Associate 
Ave., Cleveland 9, Ohio. 

For more information circle 
6074 on Reader Service Slip. 
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For Reduced Processing Costs 


Style A Kettle 


Style CW Kettle % Jacketed, 5 to 500 gal. 


% Jacketed, 80 to 300 gal. 


Style B Kettle 
Full Jacketed, 10 to 300 gal. 


Pressure Kettle 


Style CW3T Kettle 
% Jacketed, 40 to 200 gal. = . 


with Center-Line Scraper 
Agitator, 80 to 300 gal. 


Pulp Tank 
500 to 2,000 gal. 
Vacuum Pan 
30 to 500 gal. 


~ i i Quick Cooling 
Storage Tank i Pan 
100 to 5,000 gal. a 7 50 to 200 gal. 


Write for bulletins 
on any of the 
products illustrated. 


METAL PRODUCTS 
COMPANY, INC. Kettles, Tanks, Agitetors Vacuum 
Plain and Processing and and Pressure 
Vim daa — a —— — 
TO A.S.M.E. CODE. 
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GET MORE OUT OF YOUR 


SPRAYING EQUIPMENT 
WITH LESS POWER 


For spraying, washing, rinsing 
and cooling, Yarway Spray 
Nozzles will improve the 
efficiency of your spray 
equipment. 


There are no internal vanes 
or other restrictions to clog 
or hinder the flow. 





Cast bronze Involute-type 
(Bar stock also available) 





Bar stock Fan-spray-type 


Ee ees 


Yarway Spray Nozzles are 
available in two types— 

the Yarway Involute producing 
fine hollow cone spray with 
minimum energy loss, and the 
Yarway Fan-spray for flat 
fan-shaped spray with time- 


saving slicing action for cleaning. 


Ask for a free copy— 
Bulletin N-618. 


VYARNALL-WARING COMPANY 
126 Mermaid Avenue 
Philadelphia 18, Pa. 





spray . 
. nozzles 
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Epoxy imbedded windings 
increase motor life 


Electric motors which 
have been protected from wa- 
ter, acids, and alkalis by im- 
bedding the windings in 
epoxy plastic will often do a 
better job than a totally en- 
closed motor—and at less cost. 
Special epoxy cures to 100% 
of original amount applied to 
motor, leaving no voids and 
minimizing shrinkage. 

Motor windings encapsu- 
lated with plastic conduct heat 
better, thus withstanding heat 
shock, burned out bearing 
trouble better than regular 
motors. 

“The Epoxylite Story”, 24- 
pg illustrated booklet on en- 
capsulating electric motors, is 
issued by The Epoxylite Corp., 
10829 E. Central Ave., El 
Monte, Calif. 

For more information circle 
6077 on Reader Service Slip. 


Flu control 


“No\ chemical products have 
yet been invented to stop the 
flu”, warns manufacturer of 
food plant sanitation materials 
in 12-pg, pocket-size brochure. 
To minimize outbreaks, firm 
has listed sound sanitation 
procedures to follow, and sug- 
gested materials to use. 

“The Influenza Story” is 
available from The C. B. Dolge 
Co., Westport, Connecticut. 

For your copy simply circle 
6078 on Reader Service Slip. 
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"Quit arguing about whose suit 
it is . . . just get the fire out!" 
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REDUCE OPERATING COST 
of VACUUM SYSTEMS 
with this “AERO” (air-cooled) 


VAPOR CONDENSER 


With free air the cooling medium, you 
use the least water, evaporated in the 
air stream. You save the cost and 
pumping of large volumes of con- 
densing water. 

Air-vapor subcooling reduces mix- 
ture evacuated from the system, sav- 
ing in the operation of steam ejector 
of vacuum pump. 

This air-cooled condenser gives you 
more capacity than other types at a 
substantial saving of steam and power. 
Water supply, scaling treatment and 
disposal problems are eliminated. 

You get pure condensate, an im- 
proved product; often profit by recov- 
ery of residues now wasted. There can 
be no contamination of your product 
at any time; it never touches raw water. 
Condensing, of water, of solvents or of 
your product, is simplified; you have 
one, compact, easily maintained unit 
replacing both cooling tower and bar- 
ometric or surface type condenser. 





Niagara Aero Vapor Condenser Panel Casing 
construction gives access to all parts, saves first 
costs in shipping and installation. 


Maintenance expense is low. Niag- 
ara Aero Vapor Condenser Panei Cas- 
ing construction gives access to all 
parts, saves first costs in shipping and 
installation. Summer-winter dampers 
and Balanced Wet Bulb Control pro- 
vide precise, year ’round adjustment 
of capacity to load. 

Constant temperature, uniform pro- 
ducts and maximum production 12 
months a year are assured. Capacities 
up to 15 million BTU/hr. 


Write for full information. Ask for Bulletin 129R 


NIAGARA BLOWER COMPANY 


Dept. FP-1, 405 Lexington Ave., New York 17,N.Y. 
Niagara District Engineers in Principal Cities of U. S. and Canada 
6079 on Reader Service Slip 
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You can handle every food-conveying 
operation from the loading hopper to 
shipping room with La Porte Belting. 

Its rugged steel construction pro- 
vides for long service. The open mesh 
feature assures a tight grip on the 
drive sprockets, eliminating creeping, 
weaving and jumping. It also permits 
quick cleaning with steam or scalding 
water without removing belt from fric- 
tion drum, and allows for circulation 
of heat, cold, liquid or air around 
products in process. 

This endless belt provides a per- 
fectly flat surface for containers, 
empty or filled. Made of best galvan- 
ized material obtainable. It’s the most 
dependable and economical belt for 
every process and handling operation. 


LA PORTE 


Every Food Conveying Job 
is a PUSHOVER for 


LA PORTE 


FLEXIBLE STEEL CONVEYOR BELTING 





Available in ¥%" x 1"; also 
1" x1” in any length 
and practically any width. 


Ask your Mill Supplier or write 
es for illustrated literature, prices. 


aI MAT AND MFG. CO. 


7 BOX 124 Dept. 
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La Porte, Indiana 
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Se TT TT aE IT 
FOR SALE 


CITRUS BY-PRODUCTS 


PROCESSING PLANT AND EQUIPMENT 


6 main buildings with 100,000 sq. 
ft. total floor area © Approximate- 
ly 18 acres © complete processing 
equipment 





In Covina, California, served by Rail, 
linked to Los Angeles by fast freeway, 
with full adequate utilities and complete 
waste disposal facilities. Completed in 
1951, plant has been used for citrus fruit 
processing. Replacement value of build- 
ings and equipment alone in excess of 
two million dollars. Price for land, equip- 
ment, and buildings, complete, $850,000 
... terms. 


Write, wire or phone: 


ELLIOT EVANS MAURICE ORLOFF 
250 Park Avenue 361 S. Robertson Blvd. 
New York 17, New York Beverly Hills, Cal. 


Phone: OXford 7-5187 Phone: BRadshaw 2-0213 
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How To Reduce Breakage 
of Your Packages 









PAPER FILM BOXBOARD 


ARMSTRONG 
STEAM HUMIDIFIERS 
Prevent Drying-out 
of Bags, Cartons, Films 


During the heating season, dry indoor air steals mois- 
ture from paper bags, cartons, cellophane and other 
films. Resulting brittleness and strength loss spells 
high breakage during and after packaging. 


The answer is controlled humidification of storage and 
packaging rooms. One automatic Armstrong C-2 Steam 
Humidifier will humidify up to 90,000 cu. ft. of space for 
pennies a day! The moderate cost ($170 complete) comes 
back in savings in no time at all. Other advantages: 
easy to install, no “fall-out” of water droplets or mineral 
dust, accurate control, negligible maintenance. 


For complete information, send for Bulletin 500. Tells 
all about the profit in humidification with Armstrong 
Steam Humidifiers. To get your copy, call your local 
Armstrong Factory Representative, or write: 


ARMSTRONG MACHINE WORKS 
8811 Maple St., Three Rivers, Michigan 
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maintenance 


Coating provides 
water barrier yet 


allows insulated 
surfaces to breathe 


Uses: For coating insulation 
such as Foamglass, fiberglass 
and new _polystyrene-type 
boards. Suitable for use on 
walls and ceilings of coolers 
and similar areas. 

Features: Non-toxic, odor- 
less. Easily applied by trowel 





Coating insulation in low temp 
rooms of brewery 


after dry and liquid vehicles 
are combined. Coating be- 
comes integral part of surface 
on which used. Not affected 
by temperature changes, and 
has high impact resistance. 
Will not support combustion, 
and is water resistant; allows 
insulation to breathe. 

Description: Coating is pre- 
pared by mixing pre-packaged 
dry ingredients with latex- 
type liquid. Mixes are avail- 
able for light grey finish (salt 
and pepper effect) and white 
plaster finish. 

Physical properties of com- 
pleted finish are those of a 
modified Portland cement fin- 
ish, resistant to most chemi- 
cals. It sets within 24 hours, 
with slight shrinkage. Can 
be easily washed or steam 
cleaned. After application, may 
be painted without priming, as 
coating will not burn even 
latex base paints. 

SURCO-Feathercoat is de- 
velopment of Surco Interna- 
tional Corp., 1330 W. Peach- 
tree St., N. W., Atlanta, Ga. 

For more information circle 
6083 on Reader Service Slip. 


FILPACO sans 
Will help 
YOU 
with your 
particular 
filter 
require- 
ments 


° FILTER PAPER 
quickest service, 
latest converting 
equipment and 


any 

NMED fr wei 
‘or testing 

+ «+ « OF send us 

your materials for 

testing. 


° FILTER CLOTH cotton, wool felt, glass, Orion, N 
silk, Dacren, ——- Sigens Seran and oeed 
synthetics cut sewn to required s and sizes 
+ + « varlety of weaves, weights, finishes. 


We invite your inquiries 


<I) FILPACO INDUSTRIES 
\ “S The FILTER’ PAPER 
2\\\//2 5 ‘ae 


oe A, 2436 S$. Michigan Avenue, Chicago 16, Illinois 
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For Acid-Proof 


in Industrial and Processing Plants 





S AUEREISEN No. 54 





Test it 
Yourself Here’s a revolutionary Pour-Lay Concrete 
Vbaiset ew cana that resists acids, salts, solvents, water, oil 


Special trial and high temperatures. May be poured into 
order, 100 Ib. place and leveled off, ready for use in hours. 
Can be applied as a topping over existing 
floors. Also recommended for tanks, pits, 
$12 vats, foundations, sewers, etc. 


lot, only 


We invite your inquiries without obligation. 54a 
Sauereisen Cements Co., Pittsburgh 15, Pa. 
6085 on Reader Service Slip 
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NEWS FROM 





IMPORTANT DEVELOPMENT IN FORTIFICATION...NOW! 


THE FIRST TIME...VITAMIN A 


IN MILK OR WATER WITHOUT AFFECTING TASTE 


FOR 


FORMS WHICH WILL DISSOLVE 


...- TECH- 


NOLOGISTS SEE IMMEDIATE POTENTIAL FOR THESE NEW 


TYPE PFIZER CRYSTALETS® IN INSTANT BEVERAGE POWDERS 


..-.-OTHER PRODUCTS TO FOLLOW. 


Piizer research has developed many 
improved forms of vitamins which made 
possible new products and new competi- 
tive advantages for existing products. 
Now, Pfizer offers its CRYSTALETS (dry, 
free-flowing beadlets of vitamin A, or 
A & D) in two new forms—one dispersible 
in milk or water at room temperature, the 
other dispersible in milk or water that is 
ice cold. 


Neither form affects the taste of the drink. 
Write for technical information on 
CRYSTALETS—Type W and Type M. 


* * * 


New Protection For Cheese 
Products With Pfizer Sorbistat® 


Aselective antimycotic agent, SORBISTAT 
(sorbic acid) effectively inhibits growth of 


many molds, yeasts and certain bacteria 
which cause spoilage. It does not inter- 
fere with normal microbiological curing 
of cheeses. Also, at normal use levels, 
SORBISTAT does not affect the appear- 
ance, taste or odor of any food product. 
Discover for yourself how SORBISTAT can 
keep your foods in better condition. Write 
for technical literature and a sample. 


x * * 
Want An Outstanding Emulsifier? 


When you emulsify your cheeses with 
Pfizer Sodium Citrate, you build in quality 
and appeal. Your product will... 

© keep a uniform “just right’ texture 

© melt smoothly and evenly 

* spread to perfection after long storage 
Also try it for making extra smooth ice 
cream, Pfizer offers a variety of forms: 


Sodium Citrate Anhydrous, U.S.P., VIII, 
and Monosodium Citrate. 


* * * 


Bottles Really Sparkle 


By using Pfizer Sodium Gluconate or Glu- 
conic Acid in your hot caustic cleaning 
solutions, you increase the efficiency of 
your bottle washing operations. Wide ex- 
perience has proven Sodium Gluconate 
to be the outstanding sequesterant for 
preventing precipitation of calcium and 
magnesium salts. Write Pfizer today for 
complete technical information. CHAS. 
PFIZER & CO., INC., Chemical Sales Di- 
vision, 630 Flushing Ave., Brooklyn 6, 
N. Y., Branch Offices: Chicago, Ill., 
San Francisco, Calif., Vernon, Calif., 
Atlanta, Ga., Dallas, Texas 
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Enlarging freeze 

lets packer hold 

more processed meats; 
stops costly small 
slaughter runs 


Swati slaugh- 


tering runs are uneconomi- 
cal, Thus, setting up a kill- 
ing line for slaughtering 
and processing 50 hogs 
costs almost as much as for 
slaughtering and _ process- 
ing 250. Stickers, skinners, 
etc., bring costs to a very 
high level. The only alter- 
native to feeding the ani- 
mals and slaughtering on 
demand is to have adequate 
freezing and storage space 
for quantities of processed 
meat not required for im- 
mediate shipment. 

Therefore, in a_ recent 
plant expansion, involving 
18,000 ft of additional floor 
space, management at the 
Falter Packing Co., Colum- 
bus, Ohio, decided to in- 
clude low-temperature 
freezer-storage facilities as 
part of their plant refrig- 
eration setup. 

Now, with the new fa- 
cilities in use, Carl Falter, 
plant superintendent, 
states: “The biggest ad- 
vantage of the new system 
has been that we are able, 
at a cost factor that makes 
it practical, to keep meat 
frozen and available for 
storage when needed. Our 
slaughtering line is set up 
when we need it for a new 
consignment of hogs, not 
when we have an incoming 
order to fill. This has cut 
costs in our operation, and 
is paying off the cost of the 
extra equipment.” 


FOOD PROCESSING _ 
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THERMAL VALVE 





Rotary booster compressor 
is installed to discharge 
through an intercooler into 
main house suction line 
which is about 40° from 
rotary. To complete piping 
hookup, a suction line runs 
from two unit coolers in 
the low-temperature  stor- 
age room, connecting to 


DISCHARGE 
(20psig, 185°F) 








FES-FULLER ROTARY 
BOOSTER COMPRESSOR 


the rotary. Liquid refrigerant from‘ unit cooler is available from 
existing liquid line installed for main plant refrigeration system. 
Intercooler cools liquid refrigerant on its way to low-tempera- 
ture room's cooling coils, and lowers temperature of superheated 
discharge gas from rotary compressor so it may be returned to 
main house suction line at a matching temperature and pressure 


TO MAIN COMPRESSOR ROOM a 
MAIN HOUSE LIQUID LINE, 3/4" (75°F) 








MAIN HOUSE SUCTION LINE 4" (20 psig, 5.5°F) 






DISCHARGE 1 '/q"(20 psig. 5.5°F) 


INTER - COOLER 


1/2" (15°F LIQUID) 


V2" sucTiO 
(.6" MERCURY- 30°F) 


LOW TEMPERATURE 





ROOM 
UNIT COOLERS 
(AIR TEMP. 
O°F TO- 10°F) 








Booster system cuts 40 percent 


Problem: In setting up our low-tem- 
perature room, (see column at left) 
space allotted was located 300-ft from 
the compressor room used for existing 
refrigeration facilities. In this latter room, 
we had four reciprocating compressors of 
75, 60, 50, and 40 hp, operating at 20 psig 
ammonia, or about 5°F temperature. 

By operating these in pairs, a refrig- 
erating capacity of about 70 tons was 
maintained, minimizing the amount of 
maintenance and lost downtime on equip- 
ment. The new low-temperature room, 
however, being such a long distance from 
the compressors, and requiring a room 
temperature of from 0° to —10°F, could 
not be handled with the existing com- 
pressors. This meant that capacity of the 
system would have to be expanded. 

The compressor room was already 
well-filled, and to continue alternate op- 
eration, two new compressors would have 
been required to handle the new load. 
This additional expense on top of the 
cost of expansion was more than we felt 
we could invest. 

Solution: A separate booster system 
which directly serves the low-tempera- 
ture room without changing the load on 
the already existing system was installed. 
The new system, costing 40 percent less 
than a compressor installed on the stand- 
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off cost of enlarging freezer 


CARL FALTER, Plant Superintendent 
Falter Packing Co. 


ard single-stage system, includes a 72 
hp rotary booster compressor, and inter- 
cooler, and the necessary connecting pip- 
ing (see diagram). 

The rotary booster compressor has 
only three moving parts: a rotor, bear- 
ings, and blades. The rotor is mounted 
inside an oil-jacketed cylinder. Supported 
on radical roller bearings, it is eccentric 
to the cylinder. Blades in the rotor are 
forced out by centrifugal force and held 
tightly against the walls of the cylinder. 
As they rotate from a minimum space 
through a maximum, then down to mini- 
mum again, they draw gas in, compress 
it, and continually discharge it without 
pulsation. 

Entire installation of the booster com- 
pressor unit cost about $3,700, including 
piping. Operation of the system is com- 
pletely automatic. Compressor operates 
only on demand. Since rotor blades of ro- 
tary booster do not extend until the com- 
pressor is turning over at 30 to 35 percent 
of its operating speed, starting load is low, 
and requires less draw on the motor and 
electric lines. 

Rotary booster (FES-Fuller Rotary 
Booster) was supplied by . Freezing 
Equipment Sales, Inc., York, Pa.) 

For more information simply circle 
6087 on Reader Service Slip. 





























VISIBLE 
PROOK 


of constant temperature control 












POWERS No. 11 


self-operating 
temperature regulator 















This big four-inch dial gives a quick, visual 
means of checking controlled temperatures... an 
accurate guide for regulator adjustment. | 

Designed for precise temperature control, the 
Powers No. 11 Regulator is self-powered...simple, 
compact and dependable. Full throttling action is 
gained without the aid of any external power 
source. Special valve stem lubricator eliminates 
binding. Big double ply metal bellows provide 
extra valve power — longer life. Union body as- 
sures easy installation. 

















For specifications, valve sizes, 
types and temperature ranges, 
call your Powers branch office — 
engineering services in 66 cities. 
Write for Bulletins Nos. 329 and 
830. The Powers Regulator Company, 
Dept. 158, Skokie 28, Hl. 


TEMPERATURE CONTROL 
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(String Discharge) 


DorrClone 











Battery of TM-3 
DorrClone Clari- 
fiers recovering 
corn starch from 
filtrate of Oliver 
String Discharge 
Filter. 


Modern 
Starch 


A. E. Staley 


with 


Oliver 


Filters 


and 


Prior to drying and packaging, finished corn 
starch is dewatered on this Oliver String 
Discharge Filter at A. E. Staley Mfg. Co., 
Decatur, Illinois. 


Clarifiers 


Recent modernization in A. E. Staley Manufacturing Co.’s dry 
starch processing included two Oliver (String Discharge) Filters 
for dewatering the starch prior to drying. These stainless steel 
Filters feature a new molded rubber grid drainage deck designed 
for high filtering capacity and lower filter cake moistures. Cor- 
rosion is eliminated at this most vulnerable point. 


The three-stage DorrClone Clarifiers recover more than 90% of 
the starch solids in the filtrate and return them to the filter feed. 
These efficient compact clarifiers replace leaf type presses formerly 
used at this plant. Improved sanitation, low space requirements 
and reduced labor costs are achieved by the use of DorrClones. 


The A. E. Staley installation is another excellent example of Dorr- 
Oliver’s diversification and ability to provide the equipment to fit 
the job. For more information on the complete line of D-O equip- 
ment for the starch industry, write Dorr-Oliver Incorporated, 
Stamford, Connecticut. 





DorrClone TM Reg. U.S. Pat. Off. 


i'n CORPORATE DO 


WORLD-WIDE RESEARCH ENGINEERING EQUIPMENT 











sTtTAMFORD * 
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processing 


Controls maximum size of 
end product in breaking, 
crushing, shredding 


Machine for breaking, crush- 
ing, or shredding will handle 


Hand-operated swing bolts re- 
lease hinged sections to expose 
entire crevice-free interior for 
cleaning 


a wide variety of tough and 
bulky materials. Orifice plates, 
at point of discharge, control 
size of end product within 
close limits. Using blades, 
rather than sharp knives in 
unit, eliminates need for fre- 
quent sharpening or replace- 
ment of these wearing parts. 

Breaking, crushing, or 
shredding machine (Sanitary 
Prebreaker) is manufactured 
by Rietz Mfg. Co., Santa Rosa, 


‘Calif., and West Chester, Pa. 


For more-information circle 
6090 on Reader Service Slip. 


Steam control accessories, 
steam specialties listed 


Steam control accessories 
and steam specialties are cov- 
ered in 60-pg catalog. Infor- 
mation on operation, applica- 
tion, and sizing and installing 
is given for steam traps, air 
traps, ball float traps, etc. Also 
lists various steam specialties 
including strainers, separators, 
pressure regulator valves, re- 
ducing valves, etc. "A 10-pg 
section has repair parts list. 

Prices, dimensions, capaci- 
ties, and other pertinent infor- 
mation regarding steam con- 
trol accessories and special- 
ties are included. 

“Strong Steam Specialties”, 
catalog 69A, is available from 
Strong, Carlisle & Hammond, 
1392 W. 3rd St., Cleveland 13, 
Ohio. 

For your copy simply circle 
6091 on Reader Service Slip. 






































Even spraying is a basic, necessary fea- 
ture of the “Spray-Mo-Las” stock feed 
sprayers produced by Bob F. Riegel of 
Riegel & Son Elevator, Woodington, 
R. R. 4, Greenville, Ohio. The unit illus- 
trated sprays molasses on dry ground 
feed. Riegel also makes a “Spray-Mo-Fat” 
unit for spraying animal fat on feed. 
Both units are equipped with Viking 
Pumps because Vikings deliver a smooth, 
even flow of molasses or fats to the spray 
jets, when feed is mixed. 

Because of positive delivery by Viking 
Pumps, uniform quality of feed can be 
maintained, so Riegel spraying equipment 
has found a ready market among feed 
dealers. 

Smooth, even pumping is a built-in qual- 
ity of every Viking. If you have a pump- 
ing problem requiring constant flow, Vi- 
king can be your answer. In fact, if you 
have any pumping problem, see your 
nearby Viking distributor, or write for 
bulletin 58Sep. 


VIKING — the leader, 
not a follower, 
in Rotary Pumps 


Es VIKING 










Pump Company 
Cedar Falls, lowa 
In Canada, it’s “ROTO-KING” pumps 






See our Catalog in Sweet's Plant Engineers File 
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processing 


Valve sizing 
charts 


Technical 4- 
page _ bulletin 
tells how to ad- 
just sizing for 
all make valves. 

“Sizing Charts 
for OPW-Jor- 
dan Sliding 
Gate and Plate 
Regulator 
Valves”, Bulle- 
tin J-SC, is 
available from 
Jordan Corp.,, 
6013 Wiehe Rad., 
Cincinnati, O. 

For your copy 
simply circle 
6093 on Reader 
Service Slip. 


Food 
spraying 
equipment 


Equipment for 
spraying various 
food products is 
described in 4- 
page brochure. 

“Practical 
Sanitary Food 
Spray Equip- 
ment” is avail- 
able from 
Eclipse Air 
Brush Co., 391 
Park Ave., 
Newark 7, N. J. 

For your copy 
simply circle 
6094 on Reader 
Service Slip. 


34-in high 
milk cooler 


Bulk milk 
cooler, 34-in 
high, is de- 
scribed in 2-pg 
bul. Included 
are photographs, 
diagrams, specs. 

Bul 958 is 
available from 
The  Pfaudler 
Co., 1045 West 
Ave., Rochester 
Bom, Y: 

For your copy 
Simply circle 
6095 on Reader 
Service Slip. 
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1. GET GENTLE, THOROUGH STIRRING — or rapid, powerful double-mixing 
action—in any open vessel, with LIGHTNIN Portable Mixers like these. For 
high-speed mixing of thin liquids, use a direct-drive LIGHTNIN. Choose a gear- 
drive model if you want fast, uniform mixing of heavier fivids or larger batches. 
Propeller size is carefully chosen to give you the correct action for your process. 
You can get LIGHTNIN Portables in sizes from Ye to 3 HP. Thirty models, with 
widest choice of motors, materials. For full description, request Catalog B-108. 


5 ways to get the right 
fluid mixing for your product 


2. FOR PERMANENT INSTALLATION, you may 
prefer fixed-mounting propeller mixers like these 


LIGHTNINs. Covered kettles, open tanks, closed 


pressure vessels—there’s practically no limit on 
tank shape in which you can mix fluids with these 
units. Easily installed in your present tanks, or 
fitted to new tanks. Direct-drive and gear-drive 
models; sizes from % to 3 HP. Fully described in 
Catalog B-103. 


4. FOR VERY LARGE HOLDING TANKS where 
you want to keep a liquid from stratifying, or 
blend two or more liquids to uniformity, install a 
LIGHTNIN Side Entering Mixer. It fits new or 
old tank; comes with choice of stuffing box or 
rotary mechanical seal that's quickly replaceable 
if it ever wears out. Gear-drive and V-belt-drive 
models; sizes 1 to 25 HP. Described in Catalog 
B-104, 


3. EVEN IN BIGGEST BATCHES, you can get 
precise control of heat transfer and product uni- 
formity with a turbine-type LIGHTNIN Mixer. 
Turbine size and speed are scientifically selected 
to give just-right balance of fluid flow and 
turbulence. You can get these LIGHTNINs for 
open or closed tanks, top or bottom entering, in 
sizes from 1 to 500 HP. For details, request 
Catalog B-102. 


suger 


5. FOR LABORATORY MIXING and even small 
production batches, you can get as much as 20 
years’ service from a LIGHTNIN Laboratory 
Mixer. You can run Model F, shown, at any speed 
up to 1600 RPM. Four other models to choose 
from, including one with UL-approved explosion- 
proof motor for mixing solvents and other 
volatiles. For description of all five, send for 
Bulletin B-112. 
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How to take advantage of 
what’s new in mixing 


There are many ways you can use 
modern fluid mixing to help prod- 
uct quality; increase yield; get better 
uniformity; speed production. 

It takes a specialist to give you full 
advantage of today’s highly de- 
veloped mixing skills. Your LIGHT- 
NIN Mixer representative can give 
you this kind of help, because he’s 
backed by 35 years of specialization 
in fluid mixing. 

For quick, competent advice on 
any fluid mixing problem, call him 
today—or write us direct. 


Lohtamn 
NiKxers~— 


MIXCO fluid mixing specialists 


MIXING EQUIPMENT CO,., Inc. 
132-a Mt. Read Bivd., Rochester 11, N.Y. 


In Canada: Greey Mixing Equipment, Ltd. 
100 Miranda Ave., Toronto 10, Ont. 


















































t costs 3 wa: Ways 


They’re so economicai—you use them 
once and then discard them. 


They reduce routine lab work—no need for 
washing, sterilizing, storing. 


diSPo-wraps— 

for fast, convenient 
sterilization of pipettes 
and petri dishes. 
They Increase accuracy—by preventing ee ene is 


cross contamination. sterilization, 


le’ 
Self-sealing, pressure- 
sensitive adhesive. 


No. 62124—diSPo-wraps 
for petri dishes—fit 60 
mm or 100 mm dishes. 
2,000—$27.50 

No. 67795—diS Po-wraps 
for pipettes—for 
sterilization of one or 


t . 19” x 14". 
vaca" 


diSPo-dishes—made of pyrogen-free diSPo-funnels and support—for pre- 
clear plastic, contain no inhibiting poe protein-free filtrates. diSPo- 
agents and are inert to most biologi- innels are made of thin, non-wetting 
cal reagents. Uniform—optically clear plastic—strong enough to be used 
—scratch free—no lime fogged plates. several times and then discarded. Un- 
Complete with cover. affected by inorganic chemical solu- 
No. 62088B—100 mm dish—500—$44.00 tions. Volume—10 to 15 ml. Use with 
M2 am go-BEe SEES | 4 vo cneispodnmte-4 
No. mm dish— Y 
No. 62086B—50 mm dish—for membrane >. 2 neds 8 
filter techniques—500—$48.40 


diSPo-cups—the safe, con- 
venient way to store or trans- 
port lab specimens. Plastic 
coated. interior resists leak- 
age or absorption. Space on 
cup and cap for data. 8 oz. 


No 61785—250 diSPo-cups— 
$10.00 


" d1SPo-trays—wherever many test tubes or culture 
tubes are used. Each tray contains 96 cups or con- 
cavities (12 rows of 8). h concavity has 20 mm 
diam., 10 mm depth, 2.7 mi volumetric cap. 


vel St orem , opaque styrene. Each, in box 
oO 

No. oe clear vinyl. Each, in box 
of 10—$.70 
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FGHT- NOW. a 


processing 


and drying process .. . 


produces oleo oils 
from edible tallow 


Low-temperature rendering 
and drying process for fats 
and for production of oleo oils 
from edible tallow offers 


~practically 100 percent yield 


of edible fat. Process also pro- 
duces an edible low-fat, high 
protein meat by-product that 
is extremely dry and highly 
stable. 

Rendered fat has flavor, 
odor, stability, and color of 
highest quality, and its free 
fatty acid content is low. 

Process is continuous, with 
only a few minutes’ contact 
time under high vacuum at 
low temperatures (110-120°F). 
Offering flexibility, process is 
suitable for many animal fat 
raw materials such as back 
fat, with or without skins; 
leaf lard and other pork fats; 
sweet pickled fats; and beef 
suet, with or without attached 
meat. 

Rendering and drying proc- 
ess, known as Carver-Green- 
field Rendering and Drying 
Process, was developed by 
Chemical Plants Div., Blaw- 


‘Knox Co., 300 Sixth Ave. 


Pittsburgh, Pa. 
For more information circle 
6098 on Reader Service Slip. 


“WHY ARRANGE Faz DEwons- 
TITRATION,» WHATS WONG WITH 


FOOD PROCESSIN 


Low-temperature rendering 
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processing 


"Liquid-seal" uses reverse principle of centrifugal 
pump. Pump disc periphery is. submerged in milk, 
creating “liquid-seal" 


Liquid seals replace standard 
mechanical seals to... 


cut down-time of centrifugal 
separator to % or less 


Product is discharged without foam under 
practically any desired pressure 


There are no seals to re- 
place, and no possibility of 
seal burnout in a centrifugal 
separator when “liquid-seal” 
replaces mechanical seals. 
Disassembly is simplified so 
that down-time for wash-up 
period is reduced from 45-60 
min to 10-15 min. Mainte- 


Whole milk is separated through use 

of a “liquid-seal" type cold milk 

Separator at Manchester Cooperative 
Creamery, Manchester, lowa 


JANUARY 1958 


nance costs are reduced also. 
Replacement of seals on con- 
ventional pumps costs about 
$100/yr, based on use of five 
seals/pump and one replace- 
ment/wk. 
Both airtight and sanitary, 
“liquid-seal” operates on the 
(Continued on next page) 


Baldwin Co-Op Creamery Associa- 


tion, Baldwin, Wis., makes use of a 


“liquid-seal" separator for separation 


of Grade A whole milk 


Feed 
Hopper |¢ 


Cross Conveyor 
To Packaging 


TYPICAL INSTALLATION FOR AUTOMATED FREEZING 


All-metal belts resist sub-zero 


Continuous freezing on Cambridge Wire Mesh Belts helps main- 
tain capacity production and assures more uniform processing. 
Open mesh permits free circulation of cold air through belt and 
around product for fast, uniform freezing. All-metal construction 
is rustproof, coldproof; cannot absorb odors; a quick spray or 
steam cleaning maintains sanitary requirements. 
In washing, inspecting, baking and cooling operation, too, Cam- 
bridge belts cut operating costs and reduce manual handling. 
Here’s why: 
CONTINUOUSLY MOVING BELTS ELIMINATE BATCH PROCESSING for 
faster, more economical production. 


OPEN MESH PERMITS FREE DRAINAGE of wash solutions, dirt, grit; 
allow free heat and air circulation for uniform baking, drying. 


ALL-METAL CONSTRUCTION GIVES LONGER SERVICE: there are no 
seams, lacers or fasteners to break or wear. 


SPECIAL ATTACHMENT AVAILABLE; raised edges and cross flights hold 
product on belt during inclined movement. 


Talk to your Cambridge FIELD ENGINEER soon—he'll expiain the many advan- 
tages of continuous food processing on Cambridge Wire Mesh belts. He'll 
recommend the belt size, mesh or weave—and the metal or alloy—best suited 
to your operations. You'll find his name in the classified phone book. Or, write 
for FREE 130-PAGE REFERENCE MANUAL giving mesh specifications, design 
information and metallurgical data. 


Cambsidge WIRE MESH BELTS 


temperatures in continuous processing 


r 


AL 


Department H, 
Cambridge 1, 


? ° Cee 
“m The Cambridge Wire Cloth Co. Fama, 
Com Ak PAU hogs y 
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Stainless steel throughout. Fully sani- 
tary—meets the strictest Health Dept. 
requirements. Equipped with GROEN- 
exclusive demountable shaft couplings 
which cannot disengage in operation, 





































AGITATOR 


PARTS ‘ e 
QUICKLY yet permit removal of agitator assem- 
bly in a few seconds for easy cleaning. 
REMOVABLE @ Large revolving scraper blades 
FOR EASY maintain movement of contents away 
CLEANING from heated walls into baffle. Small 


blades below prevent settling. Efficien- 
cy is positive ... results dependable. 
Bulletin RAK-2 gives full, illustrated 
details. Write for your copy today. 


1F YOU need 
EXTRA-HEAVY 
mixing ask us 


obout TWIN- 
SHAFT Model 
TA, 





GROEN MFG. CO. 


BULLETIN RAK-2 


Gives all the focts ond 
figures. Tells how to get 
faster, better medium 
to heavy mixing. Write 
for this Bulletin now. 


4535 W. Armitage Ave., Chicago 39 * 30 Church St., New York 7 


deathins ae 
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CY BELT says 


“I can help you cut 
production costs!” 


y J Unnecessary manual handling of prod- 


ucts can add unnecessary expense to the 
price of your product. Very frequently a 
Cyclone Metal Conveyor Belt can speed 
up processing time and eliminate super- 
fluous personnel. Perhaps it has been a 
long time since you took a critical look 
at your materials processing system. Why 
not do that soon? One of our trained sales- 
men would be glad to help. Chances are he 
can show you exactly how a Cyclone Belt 
can help the profit side of your ledger. 
There is no obligation. Just fill in coupon. 
CYCLONE FENCE DEPARTMENT 
American Steel & Wire Division, United States Steel Corporation, © 
Waukegan, Illinois 


United States Steel Expert Company, New York 


Cyclone Fence 
Dept. K-18, Waukegan, Illinois 


rr 
| | 
| ! 
| Please have your trained representative | 
| call on us to discuss our production prob- | 
| ! 
! 
| 
| 
| 


USS CYCLONE 
METAL 
a eda 


SPIRAL WOVEN 
FLAT WIRE - FLEX-GRID 





lems. 
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"Liquid-seal" separator in operation 

at Flensburg Cooperative Creamery, 

Flensburg, Minn., operates at capac- 
ity of over 12,000 lb/hr 


following principle: milk sep- 
arator bowl rotates around a 
sanitary centripetal pump 
which is built into top of sep- 
arator. Pump operates on re- 
verse principle of centrifugal 
pump. Pump disc periphery 
is submerged in milk (see di- 
agram), creating “liquid-seal”’. 

The rotating milk or cream, 
seeking exit, flows through 
disc channels of stationary 
centripetal pump, and rota- 
tional energy is converted into 
pressure. Product is then dis- 
charged without foam at prac- 
tically any desired pressure. 

Use of a booster pump 
would mean an additional cost 
of $100 to $150, but no acces- 
sory pumps are required. 
“Liquid-seal” is available on 
both warm and cold milk 
separators. . 

Westfalia Liquid Seal Sepa- 
rators are manufactured by 
Centrico, Inc., 75 W. Forest 
Ave., Englewood, N. J. 

For more information circle 
6102 on Reader Service Slip. 





Our humble start is over... 
when can we deliver 2 tank cars? 
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Any yesses? Then it will pay you to The 
find out how the Granular Moisture Co 
Register model G5, operating on high ete 
frequency power loss principal, will in- Y. 
dicate moisture content quickly and % 
dependably, help solve those problems F 
with... 1-minute tests on the spot! - 
¢Practical Accuracy Guaranteed! 
¢No skilled technicians! «Two weeks 
free trial! 
Most granular products Sw 
such as: 1 
Starches @ Flours © Meals @ Sugars © Feeds St 
© Coffee © Yeast ¢ Baking Mixes © Cereals sho 
@ Vegetable Oil Products © Cookies, pig 
Crackers @ Dry Grains @ Dried Eggs © De- ch 
hydrated Foods © Walnuts © Corn Products su 
© Parmesan Cheese por 
bes 
DOZENS MORE star 
lb : 
ton 
w iw the TEIN / an¢ 
Instruments 
Moisture Register Co., Dept. F.P. 
P. O. Box 910, Alhambra, Calif. 
We are interested in 2 weeks free trial 
offer. Send additional information regarding 
Model G5. 
We will want to test. 
m 


in a moisture range from % to. %. 
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eM — New Dimousion for Product Control. 


Valve 
catalog 





Technical data 
for the initial 
design of piping 
layouts are in- 
cluded in this 
136-page hard 
cover valve 
catalog. 

Data include 
a table of 
equivalent re- 
sistance of 
valves, fittings, 
and bends, as 
well as charts 
for the rational 
solution of pres- 
sure drop for 
liquids, gases, 
and steam. Data 
permits rapid 
appraisal of pipe 
sizes required 
for particular 
flow require- 
ments. 

Catalog 57, 
‘Fairbanks 
Valves’’, is 
available from 
The Fairbanks 
Co., 393 Lafay- 
ette St, New 
York 3, N.Y. 

For your copy 
circle 6104. 


in New Gaulin Twin-Lobe® 
Rotary Positive 


State College Displacement Pump* 
show that baby 
pigs prefer sac- Twin-Lobe is a radically different pump design that brings 


Sweeter 


Tests at Iowa 


charin over 
Sugar. Test 


porkers made . 
et eels | as Check these exclusive advantages .. . 


starter using 1 e Simplified design and construction, only three moving 

lb saccharin per 

ton of ration, parts. 

and no sugar. High efficiency. Size for size the Gaulin ‘‘ Twin-Lobe”’ de- 
livers larger volume, requires less horsepower, pumps 


higher volume at low speed. 


exceptional efficiency to positive displacement pumping. 


Smooth action, metering accuracy. Non-pulsating, non- 


: For foaming action, no agitation or churning. 
more information 


on product at ; i 
OO aah ene sap An No gears or meshing teeth to chew or bruise foods, plas- 
see information tics or chemicals. 


request blank 
0 
pposite last page. Ask for New Bulletin! 


D TLP-57 and GTA will help you 


put this pump to work — write 
MANTON-GAULIN MANUFACTURING COMPANY 


or call, today. 
ce 59 Garden Street, Everett 49, Mass. 


*Pat. Applied For p 
° . : World’s largest manufacturers of stainless steet reciprocating, rotary, pressure 
exchange pumps, dispersers, homogenizers and colloid mills. 










— no royalties 


Coste with SEALTITE 


® Delivers a well settled, 
nicely squared bag at 
top, bottom and sides 

© Pre-scored, double fold, 
uniformly glued seal keeps 

: product in and dirt out 

ES @ Uses any standard make of gusseted bag 


© Seal readily opened, yet tamper-proof 
© Seals 30 to 50 bags per minute 


© Users report costs reduced up to $500.00 
per month per machine 


Write for complete information 


. LOWS OLIDATED PMLA MALHUMERY LOR; 
is OES TLS TATE BSOFFALO 2 ° Mm. XY TERR IRIE RH LOT IRE TA 
SEL EAIE PAGINA P LAN LGA SEMEL ETE IV EAR AY EE 
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With every discharge, the valve in 
a Trerice trap seats in a different 
position. ..anewseat...asteam 
tight seat every time! Discharging 
water impinges on the impeller 
+.» Causes rotating action. 


EASIER MAINTENANCE 


A Trerice trap can be inspected 
and cleaned without removing it 
from the line, or disturbing the 
high pressure bolts and gasket. 


H. O. TRERICE CO. 1420-E West Lafayette Bivd., Detroit 16, Mich. 
Sales Offices in Principal Cities of U.S.A. and Canada 


x 
i 
/ 


IT ROTATES 


_TRERICE 


PATENTED STEAM TRAPS 

/\ HAVE A ROTATING VALVE 

\, . . ASSURING NO LEAKAGE 
DUE TO WIRE DRAWING 


\ 





Removable cap permits quick ac- 
cess to valve and seat for inspec- 
tion and maintenance. 


FREE TRIAL OFFER 


We’ll supply one, a dozen, or 
more Trerice steam traps for your 
operation on a FREE 60-day trial 
basis. Act now! Write today for 
as 1400D containing com- 
plete engineering data, valve and 
orifice charts. 
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1 NEW 
LITERATURE 





Reviews of books and industrial 
bulletins describing equipment, 


supplies, services 


Whiteand brown bread 
nutritionally equal 


Comparison study also 
shows nutritional value 
of wheat breads ex- 
ceeds anything common- 
ly supposed 


“Breads, White and Brown”, 
a 174-page volume by Drs. 
R. A. McCance and E. M. 
Widdowson, is the outcome of 
investigations made to com- 
pare nutritive values of dif- 
ferent kinds of bread. 

Contrary to popular opinion, 
results show that white bread 
is nutritionally equal to brown 
bread, and that all wheat 
breads possess nutritional 
value far exceeding anything 
commonly supposed. 

In verifying or refuting 
available opinions, the authors 
have investigated the matter 
thoroughly from the time of 
the pyramids to 1950. Citing 
720 references (listed at the 
back of the volume), authori- 
tative opinions are traced from 
classical Greece and Italy 
down to modern day physiol- 
ogists and nutritionists. 

The authors have not only 
made an extensive inquiry 
into the entire subject of the 
nutritional worth of all types 
of bread, but have also gone 
deeply into the social, eco- 
nomic, and historical aspects 
of the problem. 

“Breads, White and Brown”, 
may be obtained by remitting 
$5.00 directly to J. B. Lippin- 
cott Co., Medical Dept., East 
Washington Square, Philadel- 
phia 5, Pa. 


Other reviews of catalogs, 
bulletins, books, data sheets, 
etc. are found throughout 


the magazine. Many adver- 
tisements also mention 
availability of this type of 
literature. 





than ever. Write 
flexible shaft paddle type an 






SPRAYING SYSTEMS § 


NM yy ae 


DESIGN—Dbased on advanced re- 
search and engineering. 
CAPACITIES—the most complete 
nozzle selection in the field. 
TyPpEs—full cone, hollow 
spray, square spr 
stream and pneuma 


MATERIALS—Drass, 


IDENTIFICATION—all 


stamped for easy i 


and re-ordering. 


PROMPT service—inventory of over 
12,000 TYPES maint 


prompt delivery 


Whatever your nee be 

Spraying Systems P 

serves of real advantage. 
Write for Catalog 24 


SPRAYING SYS 


3213 Randolph Street 
ADVANCED SPRAY N 
DIMENSIONS IN C 


ee es ee 


BIG IMPROVEMENTS 
IN BIN-DICATOR® 
LEVEL INDICATORS 


No pressure build-up with 
flexing of diaphragm. Free 
action; more sensitive and 
reliable operation. 


NEW 
, DRILLED AND TAPPED FRAME 

FOR ASSEMBLY OF DIAPHRAGM 
_ AND RETAINER RING TO FRAME 


| Here also, change from nuts and bolts simpli- 
| fies assembly and new diaphragm assem 
perforated mountin, 
replacement or change of diaphragms. 
Bin-Dicator, peeing bin level indicator for over 20 years, is now better 
including data on Roto-Bin-Dicator®, 
L Bin-Flo® aerator unit which keeps bulk 
materials moving. All three offer real plant improvement at very low cost. 


THE BIN-DICATOR CO. 


13946-C Kercheval « Detroit 15, Mich. 


WE SELL DIRECT + PHONE ORDERS COLLECT 
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cone, flat 

straight 

tic atomizing. 

stainless a 
required material. 

or any other req aids clearly 

dentification 
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d, you will find 
ducts and 


TEMS CO. 


Bellwood, Illinois 


OZZLE DESIGN FOR NEW 


ONTROL AND PERFORMANCE 
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NEW twist 
LOCK COVER 


On and off in a jiffy, expos. 
ing opts mechanism, by 
pa oosening slotted hex 
ead screws. No nuts or 
bolts to fumble. Great for 
hard-to-reach places. 


NEW VENTED 
HOUSING 













holes simplifies 


Write for detailed literature 
or call 
VAlley 2-6952 
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Low-cost steam. You'll get a new 
idea of low-cost steam production when 
you install a Cyclotherm Steam and Hot 
Water Generator. It requires no costly 
stack—operates with a simple flue. It 
needs no special foundation or excavation. 
And since the Cyclotherm is up to 
one-third smaller than other package 
steam generators, it fits into the 
smallest possible boiler room space. 
Can be easily relocated in 

time of expansion. 


Low operating costs. One maintenance 
man can take care of a Cyclotherm— 

parts are easy to get at, easy to clean. 
Burns gas and/or oil, with a quick 
changeover to whichever fuel is cheaper. 
Automatic controls save fuel by regulating 
firing rates to suit the need for steam. 


A complete package. Cyclotherm is a 
complete package boiler, shipped ready 
to operate. Guarantees a minimum of 
80% efficiency in two passes. For full 
information, write Cyclotherm Division, 
National-U.S. Radiator Corp., 34 E. First 
St., Oswego, N.Y. Models from 18 to 750 
hp; 15 to 200 psi. 


A= SRW 
CAA iid 


Clip to Your Letterhead: 


ec 7 
| Please send me your free booklet, 


L Cyclotherm Cyclonic Combustion 
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new literature 


‘Plant Maintenance and 
Engineering’’ 


“Techniques of Plant Main- 
tenance and Engineering” is a 
273-page report of proceedings 
of the conference held annu- 
ally in conjunction with the 
National Plant Maintenance 
and Engineering Show. Dis- 
cussions encompass both gen- 
eral management aspects and 
specific technical problems en- 
countered in industry. 

Improving efficiency by 
means of new methods is im- 
portant with the maintenance 
labor curve rising 250 percent 
since 1940. Discussed are new 
engineering materials and 
problems involved in mainte- 
nance when equipment is tied 
together, in line with the trend 
to making processing contin- 
uous. Equally broad in scope 
is an article on maintenance of 
mobile handling . equipment, 
covering fork lifts — gas and 
electric — as well as -over- 
the-road and special trucks. 
Other subjects include “Paint- 
ing”, “Replacement”, “Lubri- 
cation”, “Training”, and “San- 
itation”. 

“Techniques of Plant Main- 
tenance & Engineering — 
1957” is available for $10 post- 
paid from Banner & Greif, 
369 Lexington Ave., New York 
17, New York. 


How to use pilot 
plant data 


“Pilot Plants, Models, and 
Scale-up Methods” is the sub- 
ject of a 307-page book by 
two English authors, R. E. 
Johnstone and M. W. Thring. 
While applications are prima- 
rily concerned with chemical 
processes, much of the text is 
of interest to an engineer in 
any industry having scale-up 
problems, infiltration, mixing, 
heat transfer, corrosion, etc. 
The book contains a fair 
amount of mathematics, but 
with the exception of the last 
chapter on analogue models, 


none of it is very advanced. 


To obtain the book remit 
$9.50 direct to McGraw-Hill 
Book Company, Inc., 330 W. 
42nd St., New York 18, N.Y. 


IN ONE PASS these Titan Superjectors separate animal fats, wash water, and solids. 


Does sludge slow down 
your liquid-solid separations? 


Look then to Pfaudler 
and the Titan Superjector 


This unique new centrifuge can 
handle slurries up to 35% solids 
by volume for a full month with- 
out need for cleanout. 

All sludge‘is discharged period- 
ically and automatically through 
a series of hydrostatically con- 
trolled slots. 

The Titan Superjector concen- 
trates solids up to 40% by volume, 
clarifies liquids down to 0.00% 
solids, and can discharge mixed 
solids particles up to 14” diameter 
with specific gravities up to 1.60. 


Such performance makes it 
ideal for separating fats and oils, 
fruit juices, hot wort, dairy prod- 
ucts, grains, and for wash water 
treatment. 

Power consumption, by the 
way, is 50% less than with con- 
ventional units since there is no 
braking effect from the con- 
tinuous discharge of solids. 

Check the coupon for more in- 
formation on the Titan Superjec- 
tor and other integrated process 
equipment from Pfaudler. 


THE PFAUDLER CO., a division of PFAUDLER PERMUTIT INC. 


Dept. FP-18, Rochester 3, N.Y. 


Please send bulletins on the [] Titan Superjector and this other 
Pfaudler Food Processing Equipment: [] Heat Exchangers 
(1 Tanks—Mixing and Storage [) Conical Dryer-Blenders 
(} Fillers—Rotary Piston Type []) Evaporators—Film Type 


Name 
Company 
Address 


Title 


Zone State 
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new literature 


LIGHT 


BUT SO STRONG! 
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na AAS) Sati 
TRAYS 


Antioxidant controls 
heating in fish 
scrap piles 


Lab report evaluates test 
data on effectiveness of food- 
grade antioxidant to stabilize 
menhaden oil and to reduce 
oxygen absorption of men- 
haden scrap. Antioxidant will 


7% 










For Drying: 


CHEMICALS retard heat build-up in fish 
PHARMACEUTICALS scrap. 
ANTIBIOTICS “Tenox BHT in Fish Meals” 


is available from Eastman 
Chemical Products, Inc., 
Kingsport, Tenn. 

For your copy simply circle 


They’re feather- “light, but they’re 
durable and sturdy as any trays 
you’ve ever used! What’s more, 
the lar 7 inside corner radii 


Vv easy to clean. . z 
TOTELINE Tees nem Veterolace fosanct | 6114 on Reader Service Slip. 
Wherever absorb heat, the materials dry 
materials faster in Toteline trays. Many 
are handled sizes available. Write 





150 silicone products 


Illustrated, 16-pg reference 
guide describes over 150 
silicone products, including 
many introduced during 1957. 
Contains examples of how sili- 
cones can cut food processing 
costs, also data on silicone 
properties and performance. 
1958 Silicone Cat is published 
by Dow Corning Corp., Mid- 
land, Mich. 

For your copy simply circle 
6115 on Reader Service Slip. 


MOLDED BOTS 


est producer of Fiberglas 


yy 


LINESVILLE, PENNSYLVANIA 
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FOR PRECISION MIXING... 


Discuss disasters and 
contaminated food 


Both natural and man-made 
disasters cause problems in 
food handling. Panel at Chem- 
ical Specialties Manufacturers 
Assn. meeting discussed emer- 
gency disinfecting and decon- 


dl e Gear, direct, variable speed 

”) and air drive models 

e Standard speeds from 25 to 
1800 RPM 


e %to3 HP 
 e Totally enclosed and 
& explosion-proof motors 
¢ Stainless steel and special 
alloy models 


oe ee ee ee ee 


CAaweRS | 


CONVENTION 


MixMor mixers are available in 
portable and top entering 
models to meet the most exact- 
ing requirements... quick 
delivery made from stock. For 
complete specifications on the 

MixMor for your job, write: 





factory and sales office 
3139 Casitas Ave., Los Angeles 39, Calif. 
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ADVANCED 
DESIGN 








Ly THE FALCON 
Kos, SANITARY BLENDER 







Send for Bulletin 

















Approved SANITARY by * Smooth Rounded interior 
Municipal Authorities No oe, to retain 
* Unique Double Ribbon For rag 





* Ribbon Assembly quickly 
removable for cleaning 
Jackets Available for Heot- 

ing or Cooling 
The FALCON is competitive- 
ly priced 





que 
Faster efficient Mixing 


° All Sizes usually in Stock e 
in Stainless or Mild Steel 


. Reastee Less 







Power per ° 







STAINLESS KETTLES, REACTORS, TANKS 


met 


The FIRST MACHINERY CORP. 
211 TENTH ST., BROOKLYN 15, N.Y. 


MANUFACTURING 
DIVISION OF 






ST. 8-4672 
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ELECTRIC 


BOTTLE AND CAN , 
COUNTERS 4 


Productimeters register accurate count of 
every unit processed . , . eliminate profit- 
eating losses . . . insure economical plant 
operation and maximum use of man_ hours. 


DURANT MANUFACTURING CO. 

1951 N. Buffum Street 51 Thurbers Ave. 

Milwaukee 1, Wisconsin Providence 5, R. | 
Representatives in Principal Cities 





i ean 
PRO Th ETERS 
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in 1 to 2 Minutes 


Blends while discharging; 
No segregation or flotation 


Sturtevant Rotary Blenders start 4-way 
blending while charging, continue it during 
discharge, thus producing highly intimate, 
even blends of dry and semi-dry materials 
_ within 3 to 5 minutes of start of charging. 

Six complete blending cycles per hour 
are common. And Sturtevant’s special action 
produces no particle reduction, cleavage or 
attritional heat — is highly effective yet 
gentle and safe even with explosives. 


Receiving 


Scoops cascade material as 
drum rotates. Movement 
forces material from both 
ends to middle. Thus blend- 
ing is 4-way right from 
start of charging. 





se 


Discharging 


Single gate controls charge, 
discharge. Blending continues 
throughout discharge phase. 
Result is no segregation or 
flotation — highly intimate, 
even blends. 





Self-cleaning, dust-sealed drum; 
one-man accessibility 


Operation of Sturtevant Blenders is self- 
cleaning — drum interiors are completely 
dust-sealed. For inspection of all models, 
one man simply loosens a few lugs to re- 
move manhole cover — quickly and easily. 


Nine standard models with 
capacities to 900 cu. ft. 


10 cu. ft. Sturtevant Stain- 
less Steel Blender at U.S. 
Steel’s Applied Research 
Laboratories. Corrosion and 
contamination-proof, this 
unit handles batches up to 
500 Ibs. — is ideal for 
critical work or small runs. 








Automatically controlled, three 50 cu. ft. Stur- 
tevants blend chocolate powder and other ingredi- 
ents for Hershey Chocolate Corp. Operating in a 
group, each Blender can process more than a ton 

t batch. Quick accessibility and self-cleaning 
eatures keep maintenance to one hour per week. 


Fully or semi-automatic, or 
manually controlled operation 


Constructed of carbon steel, stainless steel 
or Monel metal, Sturtevant Rotary Blenders 


are engineered to fit each customer’s needs ° 


~ can be supplied with injector sprays and 
any desired control system. 

For more on Sturtevant Blenders, request 
Bulletin No. O80B. (Bulletins also available 
on Mixers, Air Separators, Micronizers, 
Crushers and Grinders.) Write today. 
STURTEVANT MILL CO., 122 Clayton 
St., Boston, Mass. 
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new literature 


taminating measures during 
and following such disasters. 
Published in Proceedings of 
43rd annual meeting, which is 
available for $7.50 from asso- 
ciation office, 50 East 41st St., 
New York 17, N.Y. 


‘‘How to predict what 
people will buy’’ 


“How to Predict What Peo- 
ple Will Buy” is the latest of 
a number of books on the 
marketing tool — “Motivation 
Research”. According to the 
author’s definition, this re- 
search seeks to learn what 
really motivates individuals in 
making choices. The book is 
documented and is a compila- 
tion of 20 magazine articles, 
published between 1947-’57, 
dealing with unconscious level 
testing during that 10-year 
period of time. ; 

Some of the articles report 
research on well known mar- 
keting successes. Others an- 
swer such questions as “What 
is unconscious level testing?”, 
“Why can’t consumers | tell 
whether they like a product 
or package?”, “Why is it that 
a package that is in good taste 
is not necessarily a successful 
marketing tool?”, “What does 
psychoanalysis have to do 
with advertising?”. 

The author stresses quality 
of product as of paramount 
importance, and as the first of 
four pillars of profit, the other 
three being package, promo- 
tion, and price. Considerations 
that compel attention to this 
research technique are the $1 
to $3 million cost of introduc- 
ing a new product nationally, 
and the fact that consumers 
can do without or at least 
postpone 40 percent of US to- 
tal buying. 

The book explains actual 
techniques such as the ocular 
movement test, indirect pref- 
erence test, association-type 
test, retention test, and the 
sensation transference test. 

“How to Predict What Peo- 
ple Will Buy”, by Louis Ches- 


kin, Director, Color Research 


Institute. Compiled and edited 
by Van Allen Bradley. 241 pp, 
$5. Published by Liveright, 
386 Fourth Ave., New York 
16, New York. 


IRVINDALE 
FARMS DAIRY 


goes modern with 


VILTER 


+ 









The compact Vilter Liquid 
Transfer System, shown to 
the left, gives complete 
protection against liquid 
slugs. 


Engine room showing a Vilter 
6-cylinder VMC ammonia com- 
pressor and a Vilier 4-cylinder 
VMC Booster. 






@ Last year Irvindale Farms, Inc., of Atlanta, Georgia, moved 
into an attractive new building, which made this dairy and ice cream 


plant one of the most modern in the 


area. 


The modernization program called for additional capacity in the 
form of two-stage compressor equipment for low temperature freezing, 
a new evaporative condenser, an ice builder for the high temperature 
dairy cooling load, a blast freezer for ice cream hardening, and a new 


liquid transfer system. 


“All Vilter’? equipment was specified. 


All components in a Vilter system incorporate the latest in engi- 
VMC compressors, for example, 
offer maximum capacity in a minimum of space, a feature so important 
in modern plants where space is at a premium. Built-in capacity re- 
duction permits automatic operation at reduced loads with consequent 
power savings. Static and dynamic balancing permits installation any- 


neering skill and industry practice. 


where, reduces vibration to the vanishing point. 


These and other 


modern VMC features follow the principle of practical design—a 
modern principle followed through in the production of all Vilter 


equipment. 


You, too, like Irvindale Farms, can have all the advantages of 


modern refrigeration—specify Vilter. 







REFRIGERATION and 


Write for these helpful bulletins. 
The Vilter Manufacturing Company 
Dept. D-707, 2217 S. First Street 
Milwaukee 7, Wisconsin 





re . 
ee 
ay 
® Bulletin 633 Bulletin 424 = Bulletin 623 —_ Bulletin 617 
Vilter Liquid Vilter Rotary Vilter Blast —‘Vilter VMC 
Transfer Unit Liquid Pump Freezing Ammonia 
Compressors 






AIR CONDITIONING 








THE VILTER MANUFACTURING COMPANY, Milwaukee 7, Wisconsin 


Air Units @ Ammonia & Freon Compressors e Booster Compressors @ Baudelot Coolers Water & Brine Coolers @ Blast 
Freezers @ Evaporative & Shell & Tube Condensers @ Pipe Coils » Valves & Fittings @ Pakice & Polarflake Ice Machines 
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aieorrecttiBns S 


Clean, odorless, non-toxic 





Lowest 
CT! 
cost 






entire truck is 
maintenance-free! 


™ Meets all health requirements 

M Bright and attractive 

™ Easiest to clean and keep clean 
™ Easiest to push and steer 

™ Smooth-rolling, free-swivel casters 
™ Cuts handling cost 

™ Available in many types and sizes 


For full details 
use the coupon below. 


ca 
| MAGNESIUM COMPANY | 
OF AMERICA tosey atuminun piv. 

magcoa East Chicago 5, Indiana | 


Representatives in principal cities 


| 
() Please send Magcoa/Tobey Data File | 
Name and Title. 
Company. 
Address 


| 

| 

| 

! 

| 
City-Zone-State. 2 | 


Copyright, 1958 Magnesium Company of America 
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Better Fringe Benefits 


(Continued from page 37) °™ 


too well the feeling of many 
employers over their costs. 

Industrial studies by the 
dozens have shown a relation- 
ship between the degree of 
satisfaction and happiness of a 
worker and the amount of his 
productivity. If he is worried, 
if he feels he is getting a “bum 
deal”, he will certainly not 
produce as well as under good 
conditions. 

Financial worries from ill- 
ness in their families or the 
gnawing fear of poverty in old 
age can be a major factor 
cutting into men’s ability to 
work effectively. 

Also, because of fringe ben- 
efits, workers can afford to 
take time off when they are ill 
or retire when they are no 
longer able to work effective. 
Again, productivity rises. 

Quite frankly, one need not 
go into great detail explaining 
the advantages accruing to 
management from workers’ 
fringe benefits. The fringes are 
needed by men and women, 
and they are of value to the 
firm for the very same reasons 
as are the long-held fringe 
benefits of management, such 
as pensions and other extras. 


Future benefits scaled 
to future economy 


Unions and management 
both can and must, in an ex- 
panding economy, look for- 
ward to an_ ever-increasing 
standard of living. This will 
include better fringe benefits. 

In the future there will be 
better pension plans, shorter 
work weeks, 52-weeks-a-year 
guaranteed annual wage, full 
hospital coverage and medi- 
cal-surgical plans, longer va- 
cations, and trial retirement 
periods. 

Perhaps some management 
people reading this may re- 
gard these predictions as 
nightmares. We hope we may 
be able to persuade them 
otherwise. For as long as pro- 
ductivity continues to rise, 
there is no reason why fringe 
benefits should not be in- 
creased. 

There is no reason why this 
increase should bring any- 
thing but continued great 
benefit to society and manage- 
ment, as well as to workers. 





‘To the 
jf consumer 

“VACUUM 
PACKED” 
implies fresh. 
ness and de 
pendability — 
vital selling points 
for all food prod. 
ucts — from “soup to 
nuts.” Beach-Russ is a 
pioneer in aiding food 
processors and food equip. 
ment manufacturers in de- 
vising new methods of proc 
essing and packaging — of 
guaranteeing product quality — 
through the use of vacuum. Beach- 
Russ Vacuum Pumps are available 
in types and sizes to meet all needs 
from 1 to 1800 c.f.m., at high or low 
vacua. If you need technical advice in 





VACUUM 
Specials 





























planning a new installation, contact 
Beach-Russ. Write for Bulletin 89. 









BEACH-RUSS COMPANY 


50 CHURCH STREET e NEW YORK 7, N. Y. 
Address Department 60 
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Screwlitt- §crew Veyor 


is more than ‘‘Just a Conveyor”’ it’s com- 
parable to a machine that Lifts — Con- 
veys — Distributes — Reclaims and Re- 
cycles Bulk Material with Push Button 
Control. 


YOU may wish to convey flaked materials from ovens 
for further processing — or you may wish to handle 
pellets from pelleting machines to storage or pack- 
aging. Your operation may be that of handling soap 
chips — or powders or flour or grain from one section 
of your plant to another and, the handling may in- 
volve vertical, horizontal or inclined movement in 
crowded quarters! That's where "Screw-Lift — Screw- 
Veyor" does its greatest work — simplifies handling 
and cuts costs. 


True — "Screw-Lift — Screw-Veyor" is a series of con- 
veyors operating within a tube — but the features that 
make it operate successfully cannot be found in con- 
ventional Vertical elevators! Screw-Lift — controls the 
feed. Loading is always in the direction of the screw's 
rotation. A relief chamber at junctions prevents chok- 
ing. Split bearings and slip couplings permit immediate 
access also eliminate vibration and whip. 

You'll be amazed at what a Screw-Liff — Screw- 

Veyor combination will accomplish in your plant. 

Let us go over your handling methods and make 


recommendations. No obligation of course. Write 
teday for Bulletins M-500-2 and M-600-2. 


FAR ALLE AP AaeD 
peer sere Set prance eee 
Potcen ere | 
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that’s 
interesting 


“Eyes have it’’ 


Electric eyes 
are familar 
means of con- 
trol. However, 
it’s not often 
that as many as 
400 are used in 
a single installa- 
tion like that at 
the Millville, 
N. J., glass con- 
tainer plant of 
Armstrong Cork 
Co. The photo 
cells assure reg- 
ulated flow of 
cartons over con- 
veyors which 
serve packing 
stations at lehrs. 
Since empty car- 
tons range from 
several oz to 3 
lb, and full car- 
tons up to 65 lb, 
speeds through- 
out the system 
are controlled by 
240 individual 
motors and built- 
in braking de- 
vices for some 
declined areas. 


Corn belt 


A corn con- 
veyor half a mile 
long was put 
into operation 
early last month. 
It transports 
grain from stor- 
age elevators to 
plant of A. E. 
Staley Mfg. Co. 
at Decatur, IIl. 
The continuous 
loop belt, 30” 
wide, carries 
192,000 bu/day. 


For 

more information 
on product at 
right, circle 6123 
see information 
request blank 
Opposite last page. 
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Here is a completely ‘‘unitized"’ 
electrical system ... all start- 
ers, fuses, and disconnects in- 
stalled at the factory ... saves 
you costly production hours. Be- 
gin producing in just a few days 
with this ‘‘far ahead’’ Henszey 
Dryer. 


HENSZEY COMPANY ° 


DEPT. 


ia wile la frrihiad woaluct 
@ One man “push button” operation . . . complete “unitized” control . . . eco- 
nomical, profitable, versatile. 


@ Whatever your product... skim powder, whole milk powder, whey, butter: 
milk, chocolate milk powder ... all these and many more can be processed 
with your versatile Henszey Dryer. 


© Maximum powder recovery — guaranteed control of product quality ... 
absolute uniformity of particle size and flavor. 


@ All stainless steel . . . inner chamber and outer shell welded air-tight. 


® Horizontal air suspension insures absolute product uniformity. Powder never 
reaches dryer floor . . . dried while suspended — in less than 7 seconds. 


@ Imagine — the Henszey Dryer can be set up and producing for you in just 
a few days. 


F ° WATERTOWN, WISCONSIN 


MANUFACTURERS OF: MULTIPLE EFFECT AND SINGLE EFFECT EVAPORATORS, SPRAY DRYERS, AND TUBULAR PREHEATERS 


























































“food regulations 





(Continued from page 16) 


Potatoes: Revised standards 
have been proposed “to bring 
them into alignment with cur- 
rent marketing practices,” say 
officials, “and to make them 
a better, more realistic trad- 
ing device.” Proposed revi- 
sions eliminate US Fancy 
grade; tighten up the US Ex- 
tra No. 1 grade as to maturity, 
cleanliness, and tolerance for 
defects, and reduce the maxi- 
mum limit for defects in three 
grades. 

Comment on proposals is 
due Feb. 7, 1958, and should 
be submitted for the Fruit & 
Vegetable Division, AMS, 
U. S. Department of Agricul- 
ture, Washington 25, D. C. It 
is their intention, say officials, 
“to make July 1, 1958, the ef- 
fective date of any revisions 
that may be adopted”. 

Bacon: Use in this product 
of an artificial sweetener, so- 
dium cyclamate, has been ap- 
proved. Addition of the agent 
may not be in excess of 0.15%, 
and on slab bacon the prod- 
uct must be clearly branded 
to show a statement such as 
“Sodium Cyclamate an Arti- 
ficial Sweetener Added”. La- 
bels for bacon and sliced ba- 
con, officials said, “shall bear 
a similar statement promi- 
nently displayed, contiguous 
to the name of product”. E. I. 
du Pont de Nemours & Co. 
claims that bacon cured with 
sodium cyclamate in combi- 
nation with salt and sodium 
nitrate “has cooking qualities 
which are distinctly superior 
to bacon flavored with car- 
bohydrate sweeteners. . .” 

Barbecue: Following with- 
drawal of proposed amend- 
ments to barbecued meat 
standards, officials say they 
are “coming up with a memo 
on the subject”. The memo- 
randum, due for release about 
now, reportedly will simply 
“clarify old policy”. 

Ham: Industry proposals 
have been rejected to set min- 
imum internal temperatures 
of 137°F on “Regular” hams 
and 150°F on “Fully Cooked”, 
“Ready to Eat’, and “Ready 
to Serve” hams. Queried on 
whether the matter was ta 
be considered further, officials 
answered, “No, it looks like a 
closed issue”. 
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Special subscription request-qualification form for use of 


Management and technical men who wish to: receive 


FOOD PROCESSING without charge 
... fill in form below 


If you are responsible for processing operations, in a management or technical capacity, as cor- 
porate officer, manager, plant superintendent, food technologist, chemical engineer, chemist, 
engineer, or equivalent responsibility ... in a — of substantial operations* where food proc- 
essing is an important factor ... FOOD PROCESSING will be sent to you without charge or 
obligation . . . if you request it. Use form below. 


Present Reader... If this issue of FOOD 
PROCESSING was addressed to you or if you 
have previously mailed one of these request 
slips, it is not necessary to fill in this form. 


New Reader... If you qualify as outlined 
above, FOOD PROCESSING will be sent to you 
without cost or obligation. In requesting, be sure 
to answer all questions. If your firm is not rated 
or listed in standard references, indicate size of 
the company by capacity, annual sales, or num- 


Others in Your Plant... If others in your 
plant, having responsibilities for processing op- 
erations, as outlined above, would also like to 
receive FOOD PROCESSING, use the form on 
back of this sheet. 


Change of Address ... Use this form to 
notify us of a change in address. Please answer 
all questions in regard to your new affiliation, 
and in addition give us your former address in- 
cluding company, city, and state. 


ber of employes. Unless all information is given, 


| int 
magazine will not be sent. a 


Pl int 
ease print or type Former Company Affiliation 


Name Former Address 


Comp any Your Name 


pn as Present Company 
Main Products 


Main Products 
Rating of Company 


Street Add RATT 
- a ae ee Street Address of Company 


| a oa City 


*"substantial operations" does not nec- 
essarily mean an extremely large plant. 
But requests for the magazine exceed 
supply so we must set standards to in- 
sure publication being sent where it can 
be used to best advantage. 


Just mail this request to 
READER SERVICE DEPT., FOOD PROCESSING 
111 East Delaware Place, Chicago 11, Illinois 
See other side of this sheet 
»>—_-_——— 
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WOULD OTHERS IN YOUR PLANT also like to receive 


FOOD PROCESSING without charge? 


Hf others in your plant also would like to receive FOOD PROCESSING ... and if they 
cei on celnad on So toveee Side of te dst... Bel Hate curans below 

BY where mail this slip to READER SERVICE DEPT., FOOD PROC- 
NE, 111 Eaot Place, Chicage | 1, Illinois. 
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City Zone No. State 
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to receive FOOD PROCESSING personally 
and without charge, see reverse side of this sheet 


See other side of this sheet 
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Research 
mindedness 


Many of the 
striking de- 
velopments in 
the canning in- 
dustry — _ to- 
mato juice and 
baby foods, to 
mention two — 
have come out 
of relatively 
small canning 
plants, according 
to A. Edward 
Brown, presi- 
dent, National 
Canner’s Assn. 
Further, he 
stated that re- 
search does not 
necessarily in- 
volve a_ great 
laboratory, but 
that “it is a state 
of mind — the 
stuff from which 
growth is made.” 
He urges can- 
ners to examine 
each new de- 
velopment to 
determine 
whether it will 
fit into their dis- 
tribution. 






High protein 


Loss of pro- 
tein often delays 
recovery of con- 
valescing pa- 
tients. Bread 
supple - 
mented with 
lysine amino 
acid is one of the 
most economical 
ways for hos- 
pitals to provide 
desired high 
quality protein 
diet. 


For 

more information 
_ on product at 
right, circle 6124 
see information 
request blank 
Opposite last page. 
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Which milk product is best for you? 


Sweet Dairy Whey 


A superior dairy ingredient that 
improves quality and reduces cost. 


Lactose 


‘The low-sweetening sugar that 
eee email Ee 


New Teknikan 


The most economical source for 
that well known special dairy solids flavor. 


Angel-Whip 


High quality, low cost whipping agent... 


increases tenderness, shortness and shelf life. 


Powdered Milks 


Whole milk (28% and 26% fat), High Heat, 
Low Heat and Instant Nonfat Dry 
Milk...all of Extra Grade quality. 


This dairy product family is tailor-made for the food 
industry. The wide range of available products will permit 
you to take full advantage of the specific parts of milk 
needed in your formulas. ..from pure Lactose to Powdered 
Whole Milk. Buy these products individually or in pre- 
pared blends for particular applications. 

Each shipment from Western Condensing Company is 
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quality controlled for uniformity and dependability. Why 
not let us show you how the use of these rich dairy ingre- 
dients can improve your products and your profit picture? 


What can we do to help you? 
For working samples and detailed bulletins (be sure to state 
application), please write our Technical Service Department 118. 


Remember, when you think of milk products, think of... 


estern Condensing Company 


Appleton, Wisconsin 


A WORLD-WIDE SUPPLIER OF HIGH-QUALITY MILK DERIVATIVES 





mene” “Birds of a feather 
flock together” 


The source of this goes back to the “Book of Wisdom” by 
Ben Sira written about 190 B.C. Numerous variations appear 
in “Promos and Cassandra” in 1578, in Shakespeare’s “Henry 
VI’ and others, including one elaborated comment in Secker’s 
“Nonsuch Prof” of 1660: “We say that birds of a feather will 
flock together. To be too intimate with sinners is to intimate 
that we are sinners too.” 


© Quality begets quality and if you want high quality flavors that will 
survive long shelf life in dry mixes without weakening or deterioration, 


the answer is 


Sealva Plavors 


(hermetically sealed flavors in dry powdered form) 
Top quality flavors, hermetically sealed in dry powdered 


form for all dry packed foods. 
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